Rear rs IRE POE 


A Comprehensive Dealer 
Program. 


A broader national advertis- 
ing program for you. 


An effective point-of-sale 
program. 


4. A complete design and idea 


service. 


5. Increased Production Helps. 


...all offered to you to help you get 
a bigger percentage of the con- 
sumers food dollar and increase 
your 1940 Volume and Profits. 











GIRARD PACKING COMPANY 





Chooses BUFF ALO Machines 
por New AY aus age Kitchen 


In the new plant of the Girard Packing Company in Philadelphia, recent- 
ly opened and widely acclaimed one of the most up to date in the coun- 
try, Buffalo Machines fill every key position of the sausage kitchen. And 
just as the new plant is the latest thing in construction and layout, so are 
the new Buffalo Machines in that plant the very latest and most up to date 


sausage production units available. 


The New Buffalo 800-Ib. Capacity Self-Emptying Silent Cutter, The New 
78B Helical Gear Drive Grinder, The Buffalo Mixer, Three 400-Ib. Leak- 
Proof Buffalo Stuffers, Two Casing Appliers, an Ice Crusher and the New 


Buffalo Smoke Master are all at work in this new Girard plant. 


And Girard Packing Company is just one of the many outstanding pack- 
ers who have turned to these new Buffalo Machines for faster, more profit- 


able, lower cost production. 


JOHN E. SMITH’S 
SONS COMPANY 


50 BROADWAY BUFFALO, N. Y. 


11 DEXTER PARK AVE.,CHICAGO 360 TRAUTMANST., BROOKLYN 


5131 AVALON BLVD., LOS ANGELES 612 ELM ST., DALLAS 








New BUFFALO Self-Lmyatying Silent Cutter 














“Well son, they make a marvelous gift for Christmas. The casings are clear as water 
—they show the texture of the meat—and add a sparkle that makes it plenty 
appetizing.” 
ear are “Mrs. Jones was just saying that the same brand of ham is now a lot tastier than 
US. PAT. OFF it used to be. How come?” 

“They are tastier with SYLPHCASE casings—and there's a good reason. The casing 
holds in all the flavor and freshness—the casing itself is tasteless. And they've good 
keeping qualities—not that they ever stay on our shelves long. Besides this, there’s 
no bone, so there’s 80% center slices.” 

“Jim, the packer salesman, was saying that his company is tickled how sales on 
holiday hams have been picking up all over his route. From his viewpoint, and ! 
guess ours too, these new SYLPHCASE casings helped do it. They make such fine 
displays with their beautifully printed surfaces. The customers can’t resist them.” 


* Reg. U. S. Pat. Off 


Uniformity, Visibility, Strength 
SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 E. 42nd St., New York Works: Fredericksburg, Va 
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HE royalty of meat livestock The Magayine of lhe Meat Packing and cllied Gndusbies 


will pass in review next week 
in an account of happenings at 
the International Live Stock 
Show. A highly efficient set-up 
sco ben wil te tearbehin | Veteme 101 DECEMBER 9, 1939 Number 24 
an early issue of THE NATIONAL 
PROVISIONER. Packers will find 
out what retailers want in point- 
of-sale display material in an 


article scheduled for early ap- GL: 
pearafice in this magazine. In This Issue 
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BUILT TO BE PACKERS’ 
GREATEST GRINDER 













@ Grinds As Much As Ten Tons 
of Tankage Per Hour with 
3/16’ Screen and 50 H. P. 
Motor. 


@ Grinds Bones so Fine, 
Screening is Unnecessary 


@ Handles Immense 
m= Quantities of Rough- 
age for Packers feed- 
ing Hogs and Cattle. 


No grinder ever built for packers does 
the work of W-W. It is especially fit for 

every packing plant need — heavy duty 
models for all purposes, big capacities, excep- 
tionally small horsepower requirements, and lifetime 
service. Get full details now for your present or 
future requirements. 


MAIL COUPON FOR FREE CATALOG AND LOW PRICES 


Compare the advantages, low prices and economi- 
cal operation of W-W with your present equipment 
by mailing the coupon for full facts. 





This is an exclusive patented W-W 














LnRnmHRHHHHH HH 

feature that gives great capacity and il W-W GRINDER CORP. i 

brute strength. It grinds or pulverizes : Dept. 307, WICHITA, KANSAS 5 

everything grown for feed. Tests Please send me the items checked below. 1 

prove that Star Cylinder grinds 15% ff CO FREE CATALOG, full details and prices. i 
to 20% faster th ther t C0 Facts about 30-day grinding test. 

W-W SNO-MAKER a ea ee ee : C1 Full information on W-W SNO-MAKER. 
Widely wed by soxape of cylinders...on equal horsepower. ‘ g 
powered with only a 2- — “Slugging”’ is practically impossible. NAME ry 
fect “snow” out of ice. ADDRESS 

W-W GRINDER CORP. tiv _STATE t 

Dept. 307, WICHITA, KANSAS meee ee ee ee ee 
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THIS SCALE 
KEEPS BOOKS IN 
A PACKING PLANT 





@ In order to speed up dressing opera- 
tions and provide an accurate check 
of the actual number of hogs passing 
through their plant, Elliott and Company, 
meat packers of Duluth, Minn., installed 
a Fairbanks Hog Weighing Scale and 
Printomatic Weigher in their monorail 
conveyor system. 

Correct weight of each hog is auto- 
matically recorded by the Printomatic 
Weigher. This installation also provides 
an accurate check on the number of 
hogs passing through the plant, while 
the printed weight records of dressed 
hogs permit determining the loss be- 
tween live and dressed weights. 

Fairbanks Scales can make weighing 
inaccuracies in your plant almost impos- 
sible. They protect good will. They guard 
profits. The organization that made the 
name Fairbanks the greatest name in 
weighing welcomes the opportunity to 
help you solve your weighing problem. 
Fairbanks, Morse & Co., Department 70, 
600 S. Michigan Ave., Chicago, Illinois. 
Branches and service stations through- 


out the United States and Canada. 


FAIRBANKS- 


7655-SA40.77 
Slee Greatest Uame toe Weeghineg Can nntDs 6 : | 
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=—— | THE GIRARD 
PACKING CO. 
CHOOSES... 








a lot of lost time. 


“Hallowell” offers many other advan- 
tages as well. The complete line is shown 
in our catalog, a 40-page book prepared 
exclusively for Packing Plant executives. 
Mail the coupon at the right and we’ll be 
glad to send your copy at once. 

















‘“HALLOWELL” 


PACKING PLANT EQUIPMENT 


and a wise and logical choice it is too, for “Hallowell” steel equipment is a 
lasting investment... one that will give full value for every cent you spend. 
Sturdy, steel construction means longer wear with no ill effects from rough or 
careless treatment. You can be sure of getting the long usage that really 
determines the true value of such equipment. 


Another feature is that the non-porous steel is easily kept clean to meet sani- 
tation requirements . . . and rounded corners assist in washing up too, saving 


STANDARD PRESSED STEEL Co. 


BRANCHES JENKINTOWN, PENNA, $SRANCHES 























BOSTON CHICAGO 
DETROIT Box 55¢ ST. Louis 
INDIANAPOLIS SAN FRANCISCO 
Send me the HALLOWELL Packing Plant Equipment Catalog 
Mr. title 
Company 








Address 
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... the Housewives —Your Real Customers! 


That’s just common sense, Mr. Sausage Maker. The 
housewife who buys your product controls your 
sales ... she’s the one who must be satisfied. 

And there are facts to prove that natural casings 
add real sales-appeal to your sausages. 

In the first place, the porous texture of natural 
casings permits great smoke penetration. That, of 
course, means sausages with the delicious, tempting 
zest and flavor which makes them a taste favorite 
wherever they’re sold. 

On top of that, natural casings have an appetizing 
appearance... their flexibility makes them cling 


tightly to the sausage and keep it in shape.. .and they 
do a superior job of protecting the fresh juiciness of 
your product. Those are all attributes that can’t be 
ignored, because they mean a better product and 
bigger sales—every one of them. 

And you can be sure of finest quality in natural 
casings—by buying Armour’s. Then you know you're 
getting natural casings that are perfect in every 
respect...uniformly graded...made to live up to the 
strict standards of excellence for which Armour and 
Company are known. Give your next order to your 
local Armour Branch House. 


ARMOUR’S NATURAL CASINGS 


ARMOUR AND COMPANY + CHICAGO 
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INNOVATIONS FEATURE NEW PLANT 


Girard Plant at Philadelphia Designed and 
Equipped for High Processing Efficiency 


have aroused the interest which has been shown 

by packers and sausage manufacturers in the 
new home of the Girard Packing Co., Philadelphia, 
Pa. Although the plant has only been in operation 
since November 19, it has been inspected and 
studied by a great many meat men. 

These are unanimous in their opinion that in de- 
sign, construction, layout, equipment and facilities 
for obtaining high processing efficiency, this build- 
ing sets a new standard for meat plants. Many of 
them have said that it is not less than five years 
ahead of the times. 

The building is three stories high and of brick, 
reinforced concrete and steel construction. It has 
frontage on two streets and is 125 ft. wide and 133 
ft. long. It is designed for processing only, and is 
equipped to handle beef, veal, pork and lamb car- 
casses and to process smoked meats, sausage, meat 
loaves and ready-to-eat specialties. It is located at 
10-18 North Delaware ave. on the Delaware river 
front, is served by railroad switch tracks and is 


Pie. smaller plants constructed in recent years 





across the street from docks of important steam- 
ship lines. 

The building is conspicuous from the street; its 
fresh, clean appearance and modern, pleasing lines 
cause it to stand out in sharp contrast to the older 
structure adjoining it. However, it is not only the 
pleasing design which impresses the meat man see- 
ing it for the first time. The plant radiates utility 
and efficiency. One senses immediately that no ef- 
fort and expense have been spared to incorporate in 
it all that is most modern and efficient. 


Passers-by See Quality Product 


The Delaware ave. elevation of the building is 
shown in an accompanying illustration. Small door 
at left opens into office vestibule. Large double 
doors connect with the air-conditioned shipping 
room. Aréa to the right on the first floor is occu- 
pied by the finished product cooler. A plate glass 
window permits pedestrians to look into this room 
with its racks of high-quality products ready for 
shipping and to watch operations in it. Many take 
advantage of this opportunity to 
observe one phase of meat packing. 
Curing cooler occupies front por- 
tion of second floor of building and 
the sausage manufacturing room a 
similar area on the third floor. 

Exterior walls at front and rear 
are of buff brick with decorations 
of dark brick. Side walls are of 
common brick, some of which, 
taken from old buildings which had 





ULTRA-MODERN IN DESIGN 


New plant of Girard Packing Co., Phila- 

delphia, Pa., described by packers who have 

visited it as “not less than five years ahead 

of the times.” It contains many new ideas 

for speeding up handling and processing 

operations which are described in the accom- 
panying article. 














occupied the site, were imported from 
England in early Colonial days. Founda- 
tion is of face stone from demolition. 


Glass blocks comprise much of the 
wall area at front and side of office 
space on first floor, and such blocks are 
also used to a limited extent at other 
points. Steel and wood sash are used 
elsewhere, glazed with various types of 
glass to meet exposure and light con- 
ditions. 

Floors and roof are concrete slabs. 
Floor in shipping room was cast without 
expansion joints. Packinghouse brick 
floors are used in all departments, in- 
cluding the air-conditioned smokehouses, 
where their use is an advantage. Brick 
tile walls are installed in shipping room, 
processing departments and employes’ 
rooms. 

An interesting detail of design is the 
use of actinic glass in the skylights. This 
glass is of particular value in these loca- 
tions. It offers little more, or no more, 
obstruction to passage of light than 
ordinary glass, but it reduces consider- 
ably the amount of solar heat trans- 
mitted. Its use in the skylights of 
processing rooms is a distinct aid in pre- 
venting temperatures in these depart- 
ments from reaching high levels. 


Keeping Upper Floor Cool 


It is believed that this is the first 
time this type of glass has been used 
in skylights in inspected meat plants. 
While its value has been appreciated by 
meat men and packinghouse architects 
for some time, it was thought that prod- 
uct colors were distorted when seen in 
the light passing through this glass. It 
has been demonstrated that this is not 
true. It may be expected that this glass 
will find general application in meat 
plants. Continuous vents are used for 
the full length of each skylight. 


Sausage manufacturing room, smoke- 
houses and cooking and showering 
equipment are located on top floor. None 
of these rooms is refrigerated. To aid 
in maintaining a comfortable working 
temperature in this area in warm 
weather, a flat roof insulated with 2 in. 
of cork has been installed. This roof 
is constructed so that the entire area 
may be covered with several inches of 
water when desired. An overflow is 
provided so that the depth of the water 
never exceeds the predetermined limit. 
Roof is flooded with water from the 
ammonia condenser; this water is not 
re-used but is wasted to the sewer. 


Another unusual construction feature, 
and one which illustrates the care with 
which all materials used were exam- 
ined in the light of the service required 
of them, are brick floors in the air- 
conditioned smokehouses. All product 
will be handled into and out of the 
smokehouses on cages. Floor truck wear, 
therefore, did not influence the decision 
to use bricks in this location. This ma- 
terial was installed solely on determina- 
tion—as a result of tests—that bricks 
stand up better than concrete under 
conditions of heat, moisture and grease. 


Accompanying floor plan sketches 
show how the various floors are laid 
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OFFICERS AND ARCHITECT 


UPPER (left to right): Abe Rabinowitz, 
president, and Irving Rabinowitz, secretary. 
LOWER (left to right): William Rabino- 


witz, treasurer, and Morris Fruchtbaum, 
architect. 


out and the location of processing de- 
partments and coolers in relationship 
to each other. Flow of raw material 
and finished product to coolers, process- 
ing departments and shipping cooler 
may be visualized from these plans. 


Offices, compressor room, boiler room, 
repair shop, carcass holding cooler, fin- 
ished product cooler and shipping room 
are located on first floor. Some inter- 
esting ideas have been worked into this 
first floor plan. Among these are niches 
for the unit coolers to provide unob- 
structed floor space, a salesmen’s room 
at the far end of the shipping cooler 
and a novel overhead tracking arrange- 
ment in the combination beef and hog 
cooler. By this latter arrangement, hogs 
are transferred from the entrance rail, 
8 ft. 6 in. high, over a rail ramp to the 
hog rails, which are 7 ft. 8 in. high. 


General and private offices are cooled 
in hot weather with well water having a 
temperature of 56 degs. F. General 
manager’s office is at the front of the 
office area adjoining the shipping room. 
Plate glass windows in the partition 
separating the two rooms make it possi- 
ble to observe operations of shipping 
and other activities in the department. 


First Floor Coolers 


Carcass cooler, finished product cool- 
er and shipping room are refrigerated 
with dry coil units; ducts are employed 
in these rooms to secure uniform air 
distribution. The following tempera- 
tures are maintained in these rooms: 
Careass cooler, 33 degs. F.; finished 
product cooler, 45 degs. F., and shipping 
room, 50 degs. F. Dew point temperature 
of shipping cooler is maintained below 
temperature of meats entering the room 























SALESMEN 














ooo 
O70 0 | 


COMPRESSOR ROOM 


AROMA RECEIVER 





REPAIR SHOP 














CUTTING TABLE | 


CUTTING ROOM 





























—a 
ELEVATOR 
_—_ 


















> 
RECORDS 
—, 



































ACCOUNTING 





| 
SHIPPING ROOM | 














FINISHED [PRODUCTS COOLER 
= 




















OFFICE 


[ 
ae ‘oe 








sACTAL RACKS 
— 







PALTAL RACKS A 
































BESRREAR 


| PACKING TABLE 


LL iti t ti 
































FIRST FLOOR PLAN 


The National Provisioner—December 9, 1939 





os © w 628 8 er bet 26 et ek 


ol- 
ed 
red 
air 


ns: 
1ed 
ing 
ure 
Ow 
om 











from finished product cooler to prevent 
condensation on product. 

Finished product cooler is equipped 
with both overhead rails and galvan- 


ized iron racks for storing product. . 


Some processing operations, including 
bacon slicing and wrapping and frank- 
furt skinning and packing, are per- 
formed here. 

Compressor room has been placed in 
line with the coolers. Repair shop ad- 
joins compressor room and is close to 
the elevator. This arrangement is con- 
venient when equipment must be 
brought from upper floors when serv- 
icing is required. 


Second Floor Layout 


Second floor is occupied by combina- 
tion curing cooler and sausage meat 
preparation room, dry storage room 
and defrosting and pumping room. 
Brine tank, to which salt is chuted from 
floor above, is also located here. The 
most interesting features of this floor 
are the location of various rooms with 
respect to loading dock and elevator, 
and methods of handling product. These 
are described later in this article. 


Combination curing cooler and sau- 
sage meat preparation room is main- 
tained at a temperature of 38 to 39 degs. 
F. The particular advantages of plac- 
ing cutting, grinding and mixing equip- 
ment in the curing cooler are a reduc- 
tion in handling of product and a re- 
duction in the time required to trans- 
port meat from the cooler to the cut- 
ting and grinding machines—there be- 
ing no doors to open and close. 

Some packers and sausage manufac- 
turers, while recognizing the savings 
in combining the curing cooler and 
sausage meat preparation room, have 
questioned the advisability of such an 
arrangement. Their objections are that 
the output of workers would be seriously 
impaired in the relatively low tempera- 
ture required, and that the equipment 
will not “stand up” satisfactorily where 
large quantities of salt and brine are 
employed. 


Workers in Low Temperature 


There is no evidence that workers op- 
erating cutting and grinding equip- 
ment in the Girard plant perform their 
work any less efficiently in a tempera- 
ture of 38 degs. F., than at a tempera- 
ture of, perhaps, 55 degs. The effect, if 
any, of salt impregnated air on ma- 
chinery remains to be determined. It 
should be. stated, however, that the cut- 
ting, grinding and mixing machines are 
installed between the wall and a line of 
columns. Should it be necessary to do 
80, an inexpensive wall can be installed 
to isolate equipment from curing cooler. 
However, it is not expected that this 
separation will be required. 


All refrigerated rooms are located 
on first and second floors and are 
equipped with Jamison cooler doors 
Provided with metal protecting strips 
on outside, side and bottom and with 
metal guards to prevent damage to 
spindle. Jamison track flaps are de- 
Signed to open the full distance regard- 
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less of distance the door may be opened. 
Cork board insulation is used through- 
out. 

Third floor houses sausage manufac- 
turing room, smokehouses, cookers, 
shower, equipment cleaning facilities, 
etc. Rooms and equipment are located 
to secure maximum of straight line pro- 
duction with little back-tracking of 
product during processing. Employes’ 
rooms are convenient to all departments. 
Windows on four sides and skylights 
in the roof provide an abundance of 
light in all rooms on this floor. 

The location of the foreman’s office 
is an interesting detail in the layout 
of this floor. The office is provided with 
large windows and is placed so that all 
portions of the sausage manufacturing 
room may be seen from it. 


Product Handling 

Shipping dock is at front of plant and 
receiving dock at rear. All trimmings, 
material and supplies are delivered at 
the rear. Carcasses enter the plant 
through shipping room and are un- 
loaded directly from refrigerater cars 
on a portable rail supported on tripods. 
This portable rail connects directly with 
shipping cooler rail on which carcasses 
are weighed and over which they are 
delivered to shipping cooler. 


There is one floor difference in ele- 


CURING COOLER 


All curing tierces stand on skids. Lift trucks are used to transfer cured meats in the tierces 
to points where other processing operations are performed. 


vation between front and rear of the 
plant. The receiving dock, therefore, 
connects directly with the second floor. 
This has simplified the problem of re- 
ducing to a minimum the cost and time 
of handling material and supplies. A 
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dry storage room, the elevator which 
connects the three floors, and the cur- 
ing cooler are located conveniently in 
relation to this second floor receiving 
dock. Elevator is equipped with a rail 
and trucks or cages can be handled on it 
with equal facility. 

The use in the Girard plant of lift 
trucks and skids to speed up handling 
and reduce the cost of transferring 
product will be of much interest to pack- 
ers and sausage manufacturers. 


Transporting Pumped Hams 


Meats are defrosted and pumped in a 
refrigerated room adjoining the curing 


cooler. Stainless steel pumping tables 
are constructed with a height of 54 in. 
from floor to pumping scale platform. 
The scale platform is about 3 in. higher 
than the curing tierce, which stands on 
a skid alongside the table. A pumped 
ham, therefore, is merely slid off the 
scale and drops into curing tierce. When 
required number of hams is in the con- 
tainer, the tierce is picked up with lift 
truck and is moved into curing cooler 
and placed in location it will occupy dur- 
ing curing. One time-consuming opera- 
tion—the transferring of hams from 
trucks in which they are usually placed 
after pumping into curing tierces—is 
eliminated. 

Tierces stand on skids while meats are 
curing and can be transferred easily 
and quickly from one location to an- 
other. The pickle is drained from the 
tierce when the product is cured and 
the meats, still in the tierce, are moved 
with the lift truck by elevator to the — 


SAUSAGE MANUFACTURE 


ABOVE.—Sausage meat cutting and grind- 
ing equipment is installed in a section of 
the curing cooler. 

BELOW.—Three 400-lb. capacity 

are in use. Stuffing tables are of staif 

steel. Space is available for installation 
another stuffing unit. 


National Provisioner—December 9, 1 








erces 


Thich 

cur- 
y in 
ving 
. rail 
on it 


lift 
dling 
rring 
yack- 


[ina 
uring 
ables 
94 in. 
form. 
igher 
ds on 
mped 
f the 
When 
» con- 
h lift 
-ooler 
y dur- 
ypera- 
from 
slaced 
es—is 


ts are 
easily 
0 an- 





table on the third floor where they are 
washed, strung, stockinetted and hung 
on cages for smoking. 

Curing cooler is maintained at a 
temperature of 38 degs. F. It is suit- 
able, therefore, for holding trimmings 
for curing and is also used to store 
linked sausage overnight before smok- 
ing. A railed portion of the room adja- 
cent to the elevator is used for this pur- 
pose. Sausage is brought to the cooler 
from sausage manufacturing room on 
the third floor by elevator. 


Ground and cut meats are transported 
in trucks from cutting and grinding 
machines to sausage room on the third 
floor. All product, including hams, butts, 
etc., is hung on cages for smoking and 
remains on cages through all subse- 
quent processing operations and until 
it is delivered to the finished product 
cooler. Meats may be stored on cages 
in this room or transferred to galvan- 
ized iron storage racks. 


Equipment in the Plant 


Power for operating plant equipment 
is purchased from the local utility com- 
pany. Steam for cooking and heating 
is generated at 80 lbs. pressure in a 150- 
h.p., oil-fired, Scotch marine type boiler. 
Suspended type unit heaters are used 
throughout the plant for space heating. 
Boiler fuel is stored in a 3,000-gal. tank 
under the receiving dock driveway. 


Refrigeration is supplied by one 6%4- 
in. by 6%-in. and two 5-in. by 5-in. York 
ammonia compressors equipped for au- 
tomatic operation. Water for ammonia 
condensers is supplied from a 70-ft. well 
in compressor room. 


York dry coil unit coolers, selected 
to maintain the desired temperature, 
air movement and percentage of rela- 
tive humidity, are used. These units 
are designed with sufficient coil surface 
so that the spread between room and 
coil temperatures is quite small. Such 
frost as collects on coils during the 
“on” cycle, therefore, is melted during 
the “off” cycle. Defrosting is never a 
problem. 


Grease separator is installed in the 
boiler room. All grease is removed from 
the plant through a cellar exit and is 
not transported or handled in any por- 
tion of the building where edible prod- 
ucts are processed or stored. 

A Model 4A, 1,000-lb. capacity mixer 
with stainless steel tub; three 400-Ib. 
capacity air stuffers; two casing ap- 
pliers; one ice crusher; one Model 70B, 
800-lb. capacity self-emptying silent 
cutter, and a 78B grinder, rated at 15,- 





CARCASS COOLER 


Note inclined rail in foreground over which hogs and beef quarters are transferred from 
the high to the low rails. 


000 lbs. capacity per hour, are in- 
stalled for preparing sausage meat. All 
of this equipment was supplied by the 
John E. Smith’s Sons Company. 

To prevent damage from salt corro- 
sion, starters for motors driving these 
machines, as well as the starting 
switches, are placed behind the parti- 
tion in dry storage room. Only the op- 
erating handles, properly gasketed and 
labeled, extend through the partition 
into the room with the machines. 


Stuffing tables are of conventional 
design and are-constructed of stainless 
steel. Space is available for installation 
of a fourth table. Two types of smoke- 
sticks are used—round wood and %-in. 
Sherardized iron tubing open at the 
ends. These latter sticks have worked 
very satisfactorily in service. They are 


SMOKING AND COOKING 
1.—Smokehouse alley. Air - conditioned 


smokehouses are at right; oven, vapor 
cookers and shower are at left. 
2.—Powers recording controllers which 
maintain required temperatures and rela- 
tive humidities in the three air-conditioned 
smokehouses. 
3.—Interior of one of the air-conditioned 
smokehouses. Heated air and smoke are in- 
troduced through duct at floor line in rear 
and recirculated by way of a plenum cham- 
ber above ceiling. 





economical in first cost, light in weight 
and are easy to handle; they occupy 
small space and heat up quickly. Cages 
are of double trolley channel iron type. 


A conveyor table at which hams, 
shoulders, butts, etc., are prepared for 
smoking is one of the unusual pieces of 
equipment in the sausage manufactur- 
ing room. Here the hocks are sawed, 
meats washed and strung, stockinette 
applied and meats hung on cages. Table 
is equipped with an endless steel mesh 
conveyor belt on which meats are trans- 
ferred from one operation to another 
and has stainless side areas on which 
work is done. 


Meats Handled Efficiently 


Hocks are sawed on a band saw near 
the table. Washing is performed, while 
meats are on conveyor belt, in a com- 
partment equipped with high pressure 
sprays which reach all portions of the 
cuts. Stringing and stockinetting are 
done in the usual manner. Much hand- 
ling has been eliminated, the work has 
been speeded and labor costs have been 
reduced by confining the several opera- 
tions of preparing cured meats for 
smoking to one small area and employ- 
ing a conveyor belt to transport meats 
from one operation to another. 

Three air-conditioned smokehouses 
with a total capacity of 70 trees are in- 
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stalled. These are designed to maintain 
any temperature, relative humidity and 
air movement required for smoking 
hams, bacon and all sausage products 
produced by the company. 

Mechanical equipment for each house, 
including fans, heaters, ducts, filters, 
etc., and the Smokemaster which sup- 
plies smoke for all three rooms, is lo- 
cated at rear of houses in an equip- 
ment compartment. 


These houses are similar in operation 
and equipment to other types of air- 
conditioned smokehouses which are be- 
ing installed in increasing numbers in 
meat packing and sausage manufactur- 
ing plants. They were designed by 
Morris Fruchtbaum, architect and en- 
gineer, who planned the plant. They 
do differ in details of equipment, how- 
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ever, from some other popular designs. 

In the two larger houses the heated 
air and smoke and, when desired, fresh 
outside air, are introduced through a 
dampered duct at the floor line at the 
rear of room. After circulating through 
the room, air and smoke are exhausted 
through a perforated ceiling into a 
plenum chamber, from which they are 
conducted to heating coil and fan and 
re-circulated. Humidity is controlled by 
a damper in fresh air duct and a steam 
jet. All dust, dirt and soot are re- 
moved from air and smoke before they 
are introduced into the house. Damp- 


GIRARD PACKING CO. TRUCKS 


Panel type bodies are insulated and refrig- 
erated with Ice-Fin units. Company has 12 
trucks in service. 








PACKING AND SHIPPING 


ABOVE.—Finished product cooler. Some 
processing operations, including bacon slic. 
ing and wrapping and frank skinning, are 
performed here. 
BELOW.—Shipping cooler. Finished prod- 
uct and carcass coolers are at right. Note 
metal protecting strips on cooler doors, 


ers control amount of smoke and fresh 
air admitted. 

Temperature and humidity in each 
house are controlled automatically by 
Powers air-operated recording control- 
lers mounted in the smokehouse alley. 
These instruments record wet and dry 
bulb temperatures and operate dampers 
in air ducts and valve on steam heating 
coil and steam humidifying spray to 
provide exact conditions required, and 
for which the instruments may be set, 

An experiment, which will undoubt- 
edly be followed by meat plant engi- 
neers and architects with considerable 
interest, is under way in the smallest of 
the three smokehouses. Anemostats 
have been installed at the ceiling to 
introduce smoke and heated air into 
the room. Smoke and air return duct 
in this room is placed at floor line in 
rear of house. 


The Anemostat is an air diffusing 
device which is-employed extensively in 
comfort air conditioning but which, 
until this time, has never been installed 
in air-conditioned smokehouses. It is 
said that it gives draftless distribution 
of any volume of air at any velocity. 
Equipment for this house is identical 
with that installed for the two larger 
houses and same method of controlling 
temperature and humidity is employed. 
As mentioned previously, however, di- 
rection of air and smoke travel is re- 
versed. 

Results in this smokehouse are not 
available at this time and may not 
be obtainable until the house has been 
tested under all conditions. Architect 
Fruchtbaum and the executives of the 
Girard company anticipate, however, 
that results will be everything desired. 


Cooking and Cleaning Equipment 


Bake oven, tree washer, vapor cook- 
er and showers are installed facing the 
smokehouses. Vapor cookers are of 
conventional design—that is, heat is 
supplied by steam coils submerged in 
water. These coils are usually con- 
structed of black iron or steel. In this 
instance they are made of copper tub- 
ing. Expense of installation consid- 

(Continued on page 41.) 
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1,500 Young 
People Attend 
Wilson Day 
4.H Dinner 


OR 22 years Thomas E. Wilson has 
F vee: host to 4-H club boys and girls 

visiting Chicago at the time of the 
International Live Stock Exposition to 
attend the National 4-H Club Congress. 
This year 1,500 were entertained by Mr. 
Wilson at dinner and with a program on 
which many of the leading stars of 
stage, radio and the world of sports 
appeared. Awards offered by Mr. Wil- 
son each year to winners in the meat 
animal livestock projects and in the 
junior feeding contest were presented 
at the dinner. 


Leadership awards were presented by 
Edward F. Wilson, president of Wilson 
& Co. These awards are university 
scholarships and are given to the girl 
and boy winners in the national leader- 
ship contest. This is the third year that 
the junior Mr. Wilson has presented 
such awards. 


The party has grown to such propor- 
tions that it is no longer held at the 
Wilson general offices in Chicago, but 
has moved downtown and took place 
this year in Medinah Temple on De- 
cember 4. The young people came from 
46 states and Canada and ranged in 
age from 12 to 18 years. They formed 
a part of the 32,000 who have been en- 
tertained by Mr. Wilson in the succes- 
sive Thomas E. Wilson days which have 
featured each year’s club congress. 


4-H Pioneers Praised 


Theme of the program and of the 
handsome souvenir book presented to 
each 4-H member and distinguished 
guests and civic leaders present, was 
“pioneers of 4-H club work.” In ad- 
dressing his guests at the dinner, Mr. 
Wilson said, “I am happy that we are 
privileged to honor those men and 
women whose unselfish interest in rural 
boys and girls and their needs, laid the 
foundation for this great organization.” 

He also paid tribute to the leaders 
who took up the work started by those 
pioneers and continued the develop- 
ment of the 4-H club movement to its 
present size, 

“Too frequently,” he began, “we hear 
it said that the last frontier in America 
is gone, that there no longer is any 
place for the pioneer spirit. But you 
who crave the adventure and excite- 
ment of pioneers still can find it open 
to you in all phases of modern life. 

_ “America still needs pioneers to ad- 
Just science to the art of farming, and 





MR. WILSON AND THE 1939 WINNERS 


Ready to broadcast over NBC his presentation of awards to winners of the national 

meat animal livestock project contest and the junior livestock feeding contest, Thomas 

E. Wilson gave a message of welcome to his 1,500 4-H club guests on the 1939 
Thomas E. Wilson Day. 


the world needs pioneers in the field of 
human relationships. 


“With the approach of Christmas 
we are doubly conscious of this latter 
need. Instead of peace and good will, 
the world is torn by hate. Our way, the 
4-H way, is the way of friendliness in 
its largest sense; the value of it is 
learned in all 4-H community and na- 
tional projects. 


Spread Friendliness 


“We must not wait for others to show 
friendliness first; rather, we should as- 
sume a kinder attitude toward persons 
in our community and then extend that 
toward America and the world. 


“Working thus, these strata of friend- 
ship, when there are enough of them, 
shall weave a pattern of happiness for 
the whole of our world. 


LEADERSHIP 
AWARDS 


Edward Foss Wilson, 
president of Wilson & 
Co., awarding university 
scholarships to Willie 
Lee Ulich of Texas and 
Dorothy Arvidson of 
Indiana, winners of the 
National 4-H _ Leader- 
ship Contest. This is the 
third year Mr. Wilson 
has made these awards, 
as another phase of the 
Wilson recognition of 
outstanding achievement 
in 4-H club work. 
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“You are the modern pioneers! A 
million and a quarter of you, convinced 
of the power of tolerance, can lay the 
foundations of a new world order.” 


This year’s souvenir of the twenty- 
second annual Thomas E. Wilson Day 
contains a foreword by Mr. Wilson and 
by his son, Edward Foss Wilson; a 
statement by C. W. Warburton, director 
of extension work, U. S. Department of 
Agriculture on “The Early Growth of 
4-H Clubs,” a tribute to Dr. Seaman A. 
Knapp “who recognized the possibili- 
ties of farm young people organized in 
clubs in forwarding the agricultural ex- 
tension program in its early begin- 
nings,” and a brief history of the pi- 
oneers of the club movement in each of 
the states. 


Pen and ink sketches of some typical 
(Continued on page 46.) 
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TRAGEDY IN THE HOG YARD 
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@ No wonder Oswald is blue. Here's what he is missing: Smoked 
and Cooked Meat Wrappers...Sliced Bacon Wrappers and Hotel Packs 
...-Fresh Loins and Butts Wrappers... Lard Carton Liners...Box Liners... 
Ham Jackets...Barrel Liners...Wrappers for the Freezer...Inner Cooked 
Meat Wrappers...Spiced Ham Can Liners. 


* * 


PAPERS for PACKERS 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 


PARCHMENT > KALAMAZOO ° MICHIGAN 
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Smoked Meat 
Shrinkage Cost 


HETHER the packer smokes 
Wiis hams and shoulders in a 
conventional or an air-condi- 
tioned smokehouse, or whether he is 
turning out new process or regular S. P. 


product, he does incur the cost of shrink- 
age—large or small. 


Pork costs less than it did a few 
years ago, but shrinkage costs are as 
large proportionately and just as im- 
portant as ever. 

Packers cannot afford to determine 
costs by guesswork—their margins are 
too narrow and uncertain. Correct and 
profitable buying, pricing and selling 
all depend on accurate cost information. 

FIGURING SLOW.—It takes time to 
sit down with a paper and pencil and 
figure the shrinkage cost on any given 
lot of product. However, with the table 
shown on this page, any meat plant 
worker, knowing the percentage of 


weight lost in converting a lot of S. P. 
product into smoked pork items, can 
easily determine the cost of the shrink- 
age. 

The table has been brought up-to-date 
and includes shrinkage costs for smok- 
ing losses as low as 2 per cent. This 
will make it useful to the processor 
who is controlling shrink closely in an 
air-conditioned smokehouse, or who is 
making new process hams or shoulders. 
The table may be used in determining 
shrinkage costs for hams, bacon, pic- 
nics, butts or any smoked meat. Balance 
of table will appear next week. 


How To Figure Cost of Shrinkage on Smoked Meats 


Amount per cwt. which must be added to cover cost of weight losses in converting sweet pickle (long or short cure) pork prod- 
ucts into smoked pork items. The table may be used in figuring the costs for hams, bacon, picnics, butts or any other smoked meat, 


as will be noted from the explanation.* 


Market Price 
per cwt. 





f 
8. P. Product. 2% 3% 4% 5% 


$4.00 $0.08 $0.12 $0.17 $0.21 $0.26 $0.30 $0.35 $040 $044 $0.49 $0.55 $0.60 $0.65 $0.71 $0.76 
4.25 .09 13 18 .22 27 32 37. ge 42 47 53 58 64 69 75 81 
4.50 .09 .14 19 24 29 34 39 45 50 56 61 67 73 .79 86 
4.75 10 15 20 .25 30 36 Al 47 53 59 65 71 7 84 -90 
5.00 10 15 21 .26 32 38 43 49 56 62 68 75 81 88 95 
5.25 ll 16 22 -28 34 40 46 52 58 65 72 78 85 93 1.00 
5.50 ll 17 23 .29 30 Al 48 54 61 68 75 82 90 .97 1.04 
5.75 12 18 .24 .30 37 43 50 .57 64 71 -78 86 94 1.01 1.09 
6.00 12 19 .25 32 .38 45 52> .59 67 74 82 -90 .98 1.06 1.14 
6.25 13 19 26 .33 40 47 54 362 -70 77 85 -93 1.02 1.10 1.19 
6.50 13 -20 27 34 42 49 57. 64 72 80 89 97 1.0 1.15 1.24 
6.75 14 21 28 36 43 51 59 67 75 83 92 1.01 1.10 1.19 1.29 
7.00 14 .22 29 37 45 ie 69 -78 87 95 1.05 1.14 1.24 1.33 
7.25 15 .22 -30 .38 46 55 63 72 81 -90 99 1.08 1.18 1.28 1.38 
7.50 15 .23 31 39 48 56 65 74 83 93 1.02 1.12 1.22 1.32 1.43 
7.75 16 24 32 41 .50 .58 .67 17 86 96 1.06 1.16 1.26 1.37 1.48 
8.00 16 25 33 42 51 .60 -70 79 89 99 1.09 1.20 1.30 1.41 1.52 
8.25 Bj 26 34 43 53 62 72 82 92 1.02 1.13 1.23 1.34 1.46 1.57 
8.50 17 -26 35 45 54 64 74 84 95 1.05 1.16 1.27 1.38 1.50 1.62 
8.75 18 27 36 46 56 66 76 87 97 1.08 1.19 1.31 1.42 1.54 1.67 
9.00 18 .28 .38 47 .58 68 .78 89 1.00 1.11 1.23 1.35 1.47 1.59 1.71 
9.25 19 .29 39 49 59 -70 80 91 1.03 1.14 1.26 1.38 1.51 1.63 1.76 
9.50 19 29 40 50 61 72 83 94 1.05 1.17 1.30 1.42 1.55 1.68 1.81 
9.75 -20 .30 Al 51 62 .73 85 96 1.08 1.21 1.33 1.46 1.59 1.72 1.86 
10.00 -20 31 42 53 64 75 87 99 1.11 1.24 1.36 1.50 1.63 1.77 1.91 
10.25 .21 32 43 .54 65 ae 89 1.01 1.14 1.27 1.40 1.53 1.67 1.81 1.95 
10.50 21 32 44 55 67 .79 91 1.03 1.17 1.30 1.43 1.57 1.71 1.85 2.00 
10.75 22 33 45 57 69 81 -93 1.06 1.20 1.33 1.47 1.61 1.75 1.90 2.05 
11.00 .22 34 46 58 .70 83 96 1.09 1.22 1.36 1.50 1.64 1.79 1.94 2.10 
11.25 .23 35 AT 59 72 85 98 1.11 1.25 1.39 1.53 1.68 1.83 1.99 2.14 
11.50 .23 36 48 61 73 87 1.00 1.13 1.28 1.42 1.57 1.72 1.87 2.03 2.19 
11.75 .24 36 49 62 75 88 1.02 1.16 1.31 1.45 1.60 1.76 1.91 2.07 2.24 
12.00 24 37 50 63 77 -90 1.04 1.19 1.33 1.48 1.64 1.79 1.95 2.12 2.29 
12.25 25 .38 51 64 .78 92 1.07 1.21 1.36 1.51 1.67 1.83 1.99 2.16 2.33 
12.50 -26 39 52 66 80 -94 1.09 1.24 1.39 1.55 1.71 1.87 2.04 2.21 2.38 
12.75 .26 39 .53 67 am. ae Re 1.26 1.42 1.58 1.74 1.91 2.08 2.25 2.43 
13.00 27 40 54 68 83 .98 1.13 1.29 1.44 1.61 1.77 1.94 2.12 2.29 2.48 
13.25 27 Al 55 -70 85 1.00 1.15 1.31 1.47 1.64 1.81 1.98 2.16 2.34 2.52 
13.50 .28 42 56 71 86 1.02 Le 1.34 1.50 1.67 1.84 2.02 2.20 2.38 2.57 
13.75 .28 43 .57 72 88 1.04 1.20 1.36 1.53 1.70 1.88 2.06 2.24 2.43 2.62 
14.00 .29 43 58 74 89 1.05 1.22 1.38 1.56 1.73 1.91 2.09 2.28 2.47 2.67 
14.25 .29 44 59 75 91 1.07 1.24 1.41 1.58 1.76 1.94 2.13 2.32 2.52 2.71 
14.50 .30 45 .60 .76 93 1.09 1.26 1.43 1.61 1.79 1.98 2.17 2.36 2.56 2.76 
14.75 .30 46 61 -78 94 Ld 1.28 1.46 1.64 1.82 2.01 2.21 2.40 2.60 2.81 
15.00 31 46 63 .79 96 1.13 1.30 1.48 1.67 1.85 2.05 2.24 2.44 2.65 2.86 





. 





Shrinkage 


6% 7% 8% 9% 10% 11% 12% 13% 14% 15% 16% 


*EXPLANATION—The left-hand column shows market prices per cwt. of S. P. product (hams, picnics, bellies, etc.). Other columns show various per- 


centages of weight loss from shrinkage. 


From your tests you know your average shrinkage from S. P. to smoked weight on each of these products. Use the column showing that percentage, and the 


dollar figure in that column opposite the market price of S. P. product will give you the amount you lose by shrinkage. This should 


of the smoked meats. 


8s is only one cost item. Others to be figured include cost of labor in trucking, unloading, soakin 


used in computing cost 


g, a a hanging, smoking and branding; also sup- 


Dlies, repairs, plant overhead, wrapping, packing, loading, delivery, selling and administrative expense, and profit. 
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... AND QUALITY 
REFLECTED, IN BOTH 
LINE AND COLOR 


O, COURSE a Tongue has beauty and color. So has a fine 
Souse or a Head Cheese. And these fine qualities are clearly 
revealed in your jellied meats when Wilson’s High Test 
Pure Food Gelatine is used—just as a flawless mirror reveals 
the charm of a lovely woman. 

Wilson’s “Spring Water Clear” Gelatine is a great asset 
to the sale of Jellied Goods. It has no superior in clarity, 
firm jelling and freedom from odor. And its high test 
strength assures best results at lowest cost. 

Wilson’s Gelatine conforms with all Federal and State Pure Food 


regulations and carries the endorsement of the Committee on Foods, 
American Medical Association. Write for tree sample and quotations. 


{] 
WILSON & CO. Branches in all 


Gelatine Dept. 
U. S. Yards, Chicago, lil. principal cities 


CLEAR AS SPRING WATER 


The unretouched photograph above shows a convincing 


7 Hi gs h T est comparison of clarity. One glass contains Wilson’s High 
P U Ke EB J 0 0 D Test, Pure Food Gelatine. The other contains Pure 
Spring Water. 


Even the penetrating eye of a powerful camera lens 
reveals no difference. Both are clear as crystal and pure 
as the Lilies of the Valley. As a matter of fact, clearest, 
purest water is the “clarity standard” used in the proc- 
essing of Wilson’s High Test, Pure Food Gelatine. 
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consumer’s food dollar offers a 
definite challenge to members of 
the American livestock and meat indus- 
try in order that its product—MEAT— 
is insured the best 
possible outlet, 
R. C. Pollock, gen- 
eral manager of 
the National Live 
Stock and Meat 
Board, told direc- 
tors of the Board 
at their  semi- 
annual meeting in 
Chicago this week. 
It is necessary 
at all times to keep 
fully informed re- 
garding all factors 
which may have an 
influence upon the 
consumption of 
meat, Mr. Pollock pointed out. Trends 
in food habits must be watched. Fac- 
tors which have an influence upon con- 
sumer demand must be recognized. At- 
tention must be directed to those groups 
whose influence is of paramount impor- 
tance in furthering meat education, he 
said. 

“We have in the United States a 
population of approximately 130 mil- 
lion persons,” stated Mr. Pollock, “whose 
combined food budgets total something 
like $9,500,000,000 annually, and whose 
expenditures for meat are of vital sig- 
nificance to the livestock and meat in- 
dustry. Our major production area lies 
west of the Mississippi river, where 
66 per cent of our beef and veal, 52 per 
cent of our pork, and 77 per cent of our 
lamb is produced. 


“As near as can be ascertained, 21 of 


C consumers for the American 


R. C. POLLOCK 








A Big Job for All 


HE live-stock and meat industry 

is a big industry and its task of 
promoting meat is a big task. We 
know that meat is an excellent food. 
We know that it is the food around 
which good meals are built. We 
know that based on average serv- 
ings, meat is a greater source of 
more essential nutritive elements 


than any other single food. 


But it is not enough to know this 
—we must take the facts to the na- 
tion. It is not the job of any single 
organization. It involves the co- 
operation and support of the entire 
industry and agencies not directly 
connected with the industry. The 
success of the task depends on the 
way we meet our problems—upon 
the thoroughness with which we 
carry on.—R. C. Pollock. 















Industry Must Educate, Carry 
on Research and Watch Trends 


the 48 states produce more than enough 
beef and veal for their own use, 13 
states produce more than enough pork 
for their own needs, and 25 states pro- 
duce more than their own lamb require- 
ments. Although the area west of the 
Mississippi is the main source of our 
meat supplies, the area east of the Mis- 
sissippi is the major consuming area, 
72 per cent of the nation’s food ex- 
penditures being made in the Eastern 
area.” 


In any program of meat promotion, 
the American homemaker’ deserves 
especial consideration, Mr. Pollock said. 
On every hand she is bombarded by 
appeals of hundreds of interests bid- 
ding for her food dollar. Moreover, she 
is a much more critical food buyer than 
the housewife of 25 years ago. She 
might be called the “dictator” of the 
livestock and meat industry, because 
her demands must be met in this age 
of increasing competition. 


Modern Retailing 


Retail meat deale®s are key men of 
the livestock and meat industry, since 
they are the ultimate salesmen of its 
product—meat. “America’s retail meat 
dealers,” the Board manager said, “greet 
the nation’s meat consumers across the 
counters of 200,000 markets and their 
meat sales approximate 45,000,000 Ibs. 
daily. = 

“The status of the retailer has 
changed greatly in recent years, and 
he, too, must keep abreast of all that is 
new in meat cookery and the food 
value of meat to answer questions of 
his customers. He must keep pace with 
consumer demands.” 


Mr. Pollock stated that there are 
more than 7,000,000 students in high 
schools, colleges, and universities. He 
called attention to the necessity of 
reaching these students, and teachers as 
well, with the story of meat. 


Meat Facts Wanted 


“We know from our experience in 
close contacts maintained with some- 
thing like 17,000 teachers, and in our 
work with hundreds of thousands of 
students, that they are tremendously 
interested in the subject of meat. They 
have been impressed with facts revealed 
by meat research. 

“At the time the Board was organ- 
ized it was found that many home eco- 
nomics teachers were stressing meat 
substitutes in their classrooms. Their 
present interest in meat is another in- 
dication of forward strides in the field 
of meat education.” 

In any program of meat promotion 
the challenge of the medical, dental, 
dietetic and nursing professions must 

(Continued on page 48.) 
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Reduce 
EXCESS WEIGHT 


No Waste! No Surplus! 
With H &D Shipping Boxes 


Take a tip from the Package Engineer. 
You can save time and money by 
modernizing your shipping boxes. Case 
histories in H & D files reveal the im- 
portance of weight reduction in ship- 
ping box construction. One shipping 
box after another has come to the 
Packaging Laboratory for analysis and 
re-design, and has been made over into 
a lighter, yet stronger, package. In this 
thought, there is a suggestion for you. 


The Hinde & Dauch Paper Co. 
3931 Decatur Street 
SANDUSKY, OHIO 








Send for FREE Booklet 





You'll get plenty of ideas from 
“Package Engineering.” De- 
scribes notable successes in field 
of packaging. Free for asking. 


HINDE 2 DAUCH 





SHIPPING BOXES 
PROTECT IN TRANSIT 
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George Jourdan, Chicago 
Pork Packer, Dies at 83 


George Jourdan, president and founder 
of the Jourdan Packing Co., Chicago, 
died on December 7 after a short illness. 
Mr. Jourdan was 
83 years old, and 
had retained an 
active interest in 
the business until 
shortly before his 
death. Emigrating 
from Germany to 
this country in 
1892, he founded 
the pork packing 
and sausage manu- 
facturing business 
which bore his 
name, gradually 
expanding the busi- 
ness until it grew 
to its present size. 
His sons and grandsons entered the 
business and took charge of operations, 
but Mr. Jourdan played an important 
part in the policies of the organization 
at all times. He is survived by two sons, 
Louis and William Jourdan, both of 
whom are officials of the Jourdan Pack- 
ing Co.; a daughter, Anna Jourdan 
Wanderer; twelve grandchildren and 
eight great-grandchildren. 





GEO. JOURDAN 


Saddle and Sirloin Club 
Is Host to Dan Casement 


Dan D. Casement, widely known cattle 
breeder and rancher of Manhattan, 
Kas., was honored guest last week at 
a meeting of the Saddle and Sirloin 


Club in Chicago, at which his portrait 
was unveiled and added to the gallery 
of those who have contributed most to 
American agriculture. The painting, 
the work of Joseph Allworthy, was pre- 
sented to the club by Charles Redd, 
president of the National Wool Asso- 
ciation, and accepted by Charles E. Sny- 
der, club president. Among those who 
spoke at the dinner were William Allen 
White, famous editor of Emporia, Kas., 
C. A. Otis of Cleveland and Alan F. 
Wilson of Chicago. 


Hormel Employes Receive 
Joint Earnings Payments 


The 3,434 employes of Geo. A. Hor- 
mel & Co. at the Austin, Minn., plant 
have received joint earnings checks for 
the year equal to slightly more than 
one and one-half times their regular 
weekly pay, Jay C. Hormel, president 
of the company, recently announced. 
Checks were distributed under the 
profit-sharing plan now operating. 

Company employes received $248,000 
on November 4 as bonuses for labor and 
production above department budgets 
under the company’s straight-time plan, 
which guarantees employes a_ full 
weekly wage for 52 weeks of the year 
and eliminates payless weeks. 


New Beef Department 
Opened by Richter’s 


Richter’s Food Products, Inc., Chi- 
cago sausage specialists, have doubled 
their cooler capacity and are going ex- 
tensively into the fresh beef business, 
wholesaling top grade, 


federally in- 













































spected carcass beef in addition to the 
small miscellaneous beef cuts handled 
previously. Fancy Wisconsin milk-fed 
calves and choice Western lambs are 
also now available from the company, 
according to A. W. Paulin, president. 


Manager of the new department is 
Ed Steinmeyer, a veteran of more than 
35 years in the beef business. The new 
department, catering to the general re- 
tail trade, is being operated in conjunc- 
tion with the hotel and restaurant de- 
partment. It was inspected recently by 
350 meat dealers, many of whom placed 
orders upon observing product being 
handled. The company does no slaugh- 
tering. 





Chicago News of Today 


Samuel Salter, Chicago packing ex- 
ecutive who had served in the stock- 
yards for 37 years, died on December 
8. Mr. Salter worked there first as pur- 
chasing agent for the Union Stock 
Yards & Transit Co. and later as super- 
intendent of the United States Cold 
Storage & Ice Co. 


W. F. Schluderberg, president, Wil- 
liam Schluderberg-T. J. Kurdle Co., 
Baltimore; Herbert J. Madden, vice 
president, East Tennessee Packing Co., 
Knoxville, Tenn.; and W. F. Price, who 
retired at the end of 1938 as vice presi- 
dent and general manager of the Jacob 
Dold Packing Co., Buffalo, N. Y., were 
among the packer luminaries in Chicago 
for the International and other activities 
this week. 


Sumner B. Eshelman, sales manager, 
H. H. Keim Company, Ltd., Nampa, 
Idaho, was in Chicago this week and 
visited the offices of THE NATIONAL 
PROVISIONER. 


President A. C. Hofmann, Hofmann 
Packing Co., Inc., Syracuse, N. Y., at- 
tended the International Live Stock Ex- 
position this week while in Chicago on 
business. 

Julius Lipton, Chicago manager, 
Afral Corporation, made a hurried trip 
to New York this week to attend the 
funeral services of Frank F. Kasten, 
president of the company, at Garden 
City. 

Irving Blumenthal, president-treas- 
urer; W. J. Wilson, head of the lamb 


WILSON’S SIX-HORSE TEAM 


This famous sextette of Clydesdale horses 
has been exhibited by Wilson & Co. all 
over the United States and participated this 
week in each of the horse shows during the 
International Live Stock Exposition at 
Chicago. Frank Housley, who holds the 
reins, is reputed to be the world’s champion 
six-horse team driver. He has handled the 
Wilson team for 20 years and his duties 
have included trips to Scotland to pick out 
new members of the famous team from 
time to time. 
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department; and Grover C. Morgan, 
eattle buyer, United Dressed Beef Co., 
New York, spent the week in Chicago 
and attended the International. 


Second annual Employes’ Day at the 
Chicago plant of Swift & Company was 
held on Sunday, December 3. Hundreds 
of visitors were shown a preview of the 
displays set up for the International 
Live Stock Exposition and a series of 
interesting exhibits explaining the 
preparation of Swift products. Enter- 
tainment was also provided. 

Frank A. Benson, president, New 
York Butchers Dressed Meat Company, 
New York, attended the International. 


Laurance H. Armour, president, Am- 
erican National Bank & Trust Co. and 
a director of Armour and Company, has 
been elected to the board of directors 
of Automatic Canteen Co. of America. 


The Chicago Rotary Club featured 
a demonstration of 4-H Boys and Girls 
Club work at the regular Tuesday 
meeting this week, under the direction 
of G. L. Noble, general manager of the 
National Committee on Boys and Girls 
Club Work and a Chicago Rotarian, as- 
sisted by H. M. Jones, state club leader 
of South Dakota and a member of the 
Brookings, S. Dak., Rotary club. The 
young people were in Chicago to attend 
the National 4-H Club Congress, held 
in conjunction with the International 
Live Stock Exposition. 

Another visitor, in a week which 
brought a number of packer personali- 
ties to Chicago for the International and 
allied activities, was L. Ed Liebmann, 
president, Liebmann Packing Co., 
Green Bay, Wis. 

A. E. Stabley, Dallastown, Pa., whose 
company produces bologna and also 
handles fresh meat at wholesale and 
retail, came to Chicago this week for 
the International and attended to some 
business while in the city. 


New York News Notes 


Frank F. Kasten, president, Afral 
Corporation, died unexpectedly at his 
home in Manhasset, Long Island, on De- 
cember 2. Mr. Kasten would have been 
46 years of age later this month. Busi- 
ness operations of the company will be 
carried on without interruption under 
the direction of Mrs. Anne Marie Kas- 
ten, widow of the deceased, who has 
served as secretary of the corporation 
since its founding. 


Charles G. Eden, vice president and 
director of H. C. Bohack Co., Inc., op- 
erators of grocery and meat stores in 
Brooklyn and Long Island, died on De- 
cember 5 in Long Island College Hos- 
pital after an extended illness. Mr. 
Eden was 65 years old. 


Employes of the Swift & Company 
Jersey City plant tendered a testimonial 
and farewell dinner to H. M. Stevens, 
purchasing agent, at the Carteret club, 
Jersey City, on December 7. Mr. Stev- 
ens, who recently completed 40 years of 
continuous service with Swift & Com- 
pany, retired on December 1. 


ACTIVE IN 
CASING TRADE 


Three of the trigger 
men of the Salzman 
Casing Co. talk over the 
outlook for animal cas- 
ings and the prospects 
for a big sausage busi- 
ness. In the center, sales 
manager Sol Morton 
weighs what Tony Pick 
(left), Southern repre- 
sentative of the com- 
pany is telling Herbert 
H. Pohl, who covers 
Central territory, about 
the general meat trade 
situation, 


The eleventh annual dinner-dance of 
the Hygrade Employes Association was 
held at the Waldorf-Astoria hotel on 
December 2. More than 800 employes 
and their families and friends attended. 
The committee in charge, in addition to 
Nicholas Meyer, chairman, included 
K. R. Woodruff; Joseph Bernstein, and 
Louis Rosin. Among officers of the Hy- 
grade Food Products Corp. attending 
were president Samuel Slotkin; vice 
president Hugo Slotkin; treasurer F. L. 
Haveron, and secretary K. R. Woodruff. 


Countrywide News Notes 


W. H. Gaddis, superintendent, Ban- 
field Bros. Packing Co., Enid, Okla., 
plans to visit old friends in the North- 
west during a vacation trip there. He 
is making the trip by automobile. 


Location of the abattoir and offices 
of Cross Bros., Philadelphia, has been 
changed to 3600 N. Front st..in that 
city. Samuel Cross is president and 
owner of the company. 


Max Hoffman, member of the sausage 
manufacturing firm of Weigler & Hoff- 
man, Manchester, N. H., died recently 
at his home. Mr. Hoffman, active in 
business and fraternal circles, was 45 
years of age. 


Fire, believed to have originated in 
a centrally located smokehouse, de- 
stroyed the processing and shipping de- 
partments of the Butler Packing Co., 
Butler, Pa., recently. The estimated 
loss of $75,000 was partly covered by in- 
surance. H. F. Daum is manager of the 
plant. 


At a breakfast attended by members 
of the Houston, Tex., chamber of com- 
merce, G. L. Childress, general mana- 
ger, Houston Packing Co., reviewed the 
hog-raising prospects of the Houston 
area, stating that 500,000 hogs should 
be raised within a radius of 100 miles. 
Mr. Childress was host to the chamber 
officials in the plant cafeteria, and fol- 
lowing breakfast the guests were taken 
for a tour of the plant. 


Winchester Packing Co., Hutchinson, 
Kas., is engaged in an extensive plant 
remodeling program which will prob- 
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ably be completed in about two months. 
Cost of the modernization is estimated 
at between $10,000 and $15,000. 

In order to meet the demands of in- 
creased business, Turvey Packing Co., 
Blackwell, Okla., plans to construct an 
addition to the plant soon. George Tur- 
vey is general manager of the company. 

Carl Roessler, sausage manufacturer 
of New Haven, Conn., will celebrate the 
opening of his new plant on December 
10 by conducting guests through the 
building. 

Fire at the Quay Z. Greaser packing 
plant, Lansdale, Pa., recently destroyed 
three buildings, two motor trucks and 
several pieces of equipment. The loss 
was partly covered by insurance. 

E. C. Keefe, president, Keefe Pack- 
ing Co., Arkansas City, Kas., has been 
surveying the livestock supply and 
other factors with a view of locating a 
branch plant in Corpus Christi, Tex. 

A new meat plant specializing in the 
production of sausage has been opened 
in Clay, Ky., by W. H. Dunagan. 





In the News 40 Years Ago 


(From The National Provisioner, December 9, 1899.) 


We take the following excerpts from 
the annual report of Secretary of Agri- 
culture James Wilson for the fiscal year 
ended June 30: “The work of the Bu- 
reau of Animal Industry increases rap- 
idly. Meat inspection was conducted 
last year at 138 abattoirs in 41 cities. 
The ante-mortem inspections were 53,- 
223,176, while the number in 1892 was 
only 3,809,459. The record for 1898 
shows that our agricultural exports 
were decidedly the largest in the his- 
tory of the country. Their total value 
reached $858,507,942. Among the ex- 
ports that showed the largest gains 
were bacon, lard, hams, cottonseed oil 
and oil cake. It was found that there 
was a falling off in agricultural imports, 
the total value being $314,291,769, 
which was $86,579,672, or 22 per cent 
less than in 1897-98.” 

The English government, since the 
Boer war began, has purchased of 
American packers 300,000 cases of 
canned meats, or 70,000,000 cans. 

(Continued on page 32.) 
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Save on cold room operations 


by installing 
CORK INSULATION 


/ | 


HW, 
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Armstrong’s CORKBOARD assures economical refriger- 
ation in the new Albert F. Goetze Plant, Baltimore. 


HIS modern food plant is one 
of many throughout the country 
that use Armstrong’s Corkboard to 
hold low temperatures safely and 
economically. Because of its de- 
pendability, efficiency, and per- 
manency, corkboard has been 
standard low temperature insula- 
tion for more than thirty years. 
Armstrong’s Corkboard is effi- 
cient because it presents an effective 
barrier to the passage of heat. Thus, 
it conserves costly refrigeration, 
and helps to control temperatures 
within desired ranges. Corkboard 
keeps its efficiency even under severe 
conditions as it is highly resistant 
to moisture. In addition, this insu- 
lation is fire-resistant and long 


lasting. Some installations made 
more than thirty years ago are still 
giving efficient service. This long 
service means true economy. 
Whether you’ re planning new con- 
struction, or modernizing, choose 
Armstrong’s Corkboard for re- 
liable, efficient insulation. Arm- 
strong’s Contract Department is 
ready to give you expert advice on 
any insulation problems. Experi- 
enced engineers and skilled work- 
men are available to assure proper 
corkboard installation for maxi- 
mum operating economy. Write 
today for free literature to Arm- 


strong Cork Co., Building : 
Materials Division, 952 
Concord St., Lancaster, Pa. <& 


THE CURING COOLER (above) and the 
Boiled Ham Chill Cooler (left) hold low 
temperatures economically—thanks to 
Cork Insulation. Walls and columns, 
ceilings and beams are covered with 4” 
Armstrong’s Corkboard. All photos in 
new plant of Albert F. Goetze, Baltimore. 


LASTING INSULATING EFFICIENCY was assured when 
Armstrong's Corkboard was installed in this Beef Cooler. 
Corkboard is structurally strong and rigid, moisture- 
resistant, and fire-resistant. Armstrong’s Cork Covering 
provides the same efficient insulation for cold lines and 
fittings. Three thicknesses of this insulation are avail- 
able to meet any low temperature requirement. 
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LESSON 45 


Charts for Solving 
Ammonia Problems 


HE discussion of use of charts for 

determining ammonia properties and 
solving heat transfer problems, which 
was started with Lesson 43 and contin- 
ued in Lesson 44, is concluded in this 
installment of the course. 


Chart No. 8 on this page gives value 
of entropy of vapor or liquid during a 
process of expansion or compression 
when there is no loss of heat during 
either of these operations. With it the 
effect of compression of ammonia gas 
and the resulting effect of superheating 
can be evaluated. Superheat does not 
affect pressure as indicated by the 
gauge. The gas contains more heat units 
than in a saturated state. Use of this 
chart will be illustrated by a problem. 


Having determined entropy, the re- 
sult is used with chart No. 9 to de- 
termine total heat content of the gas 
as it leaves compressor. Compressor 
adds heat of mechanical compression 
or work. It is assumed that suction va- 
por is saturated, that is, that it con- 
tains no superheat. 


Use of Charts No. 10 and 11 


Chart No. 10 is used to determine 
temperature of compressed or super- 
heated gas as it leaves compressor. It 
ean be used to-check actual discharge 
of gas under operating conditions. 


Chart No. 11 is used for this same 
purpose. It is given here because it does 
not include in its visual make-up the 
term entropy, which may be confusing 
to a student beginning the course. It 
is particularly useful since, knowing 
suction and discharge pressures as read 
on engine room gauges, the theoretical 
discharge gas temperature can be com- 
pared with the actual as read on the 
thermometer in the discharge line of the 
compressor. 


If discharge valves are leaky, if suc- 
tion valves are leaky, if valves are not 
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seating properly, or, in starting, if by- 
pass valve is not closed tightly or leaks, 
temperatures as shown by discharge 
thermometer will be considerably higher 
than those given on this chart. Conse- 
quently, a comparison of operating tem- 
peratures with those given here serves 
as a guide. 

If actual discharge temperature is 
much lower, then liquid is being en- 
trained in suction gas or injectors are 
being used too liberally. 

Chart No. 12 gives volume of super- 
heated gas in cubic feet per pound. 
Charts included in this lesson deal with 
superheated gas, whereas those in pre- 
vious lessons dealt entirely with satu- 
rated gas, in which the temperature 
corresponds to the pressure. 

Use of the charts will now be illus- 


trated in a problem as given in the 
U. S. Bureau of Standards circular 
“Properties of Ammonia.” This is a 
case solution and applicable to all am- 
monia problems, Solution involves the 
use of charts in Lessons 43 and 44 as 
well as 45. 


PROBLEM 


Saturated ammonia vapor at a tem- 
perature of 5 degs. F. is delivered to a 
compressor, compressed to a pressure 
corresponding to saturation at 86 degs. 
F., cooled and condensed to a liquid 
state at this pressure, expanded through 
a throttle valve to the pressure at the 
compressor inlet and returned to com- 
pressor. The cycle is considered ideal. 
Compressor has no clearance, no pres- 
sure drops occur in either liquid or suc- 
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CHART NO. 9 


HEAT CONTENT 
OF COMPRESSED AMMONIA 
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tion lines to the compressor and only 
at expansion valve. No heat is lost ex- 
cept in condenser and evaporator. It is 
required to find: 

1.—Pressure at compressor inlet. 


Use Chart No. 1. Enter left hand col- 
umn at temperature of 5 degs. F. and, 
at intersection of temperature curve, 
read on bottom scale, 20 lbs. per sq. in. 


2.—Specific volume at compressor in- 
let. 

Again use Chart No. 1. Enter chart at 
bottom at 20 lbs. gauge pressure, follow 
line up to intersection with volume curve 
and read 8.1 cu. ft. 

3.—Pressure at compressor outlet; 
that is, pressure in condenser. 


Use Chart No, 1. Enter left side of 
chart at temperature of 86 degs., follow 
line horizontally to temperature curve 
and then vertically to the base—154 lbs. 
gauge. 

4.—Temperature of superheated va- 
por at compressor outlet. 


Use Chart No. 8. Enter at base of 
chart with 20 Ibs. suction pressure and 
rise vertically to intersection of vapor 
line, then go horizontally to right. En- 
tropy of vapor is 1.325. This is the line 
of compression of the vapor. 


Chart No. 10 may also be used, but 
Chart No. 8 is slightly more accurate 
in determining exact entropy values. 
When using Chart No. 10, enter at base 
at 20 lbs. suction and, from saturation 
line, follow the line of entropy marked 
1.325 (between lines marked 1.32 and 
1.35) along the line of compression to 
head pressure of 154 lbs. gauge and 
read at base of the chart. At this inter- 
section, follow horizontally to the left 
and read 210 degs. F. 


Volume of Vapor 


5.—Specific volume of superheated 
vapor at compressor outlet. Use Chart 
No. 12. Enter at 154 lbs. condenser 
pressure, follow vertically to intersec- 
tion of entropy line 1.325 (which lies 
between 1.32 and 1.40) and read on the 
left-hand scale 2.35 cu. ft. of vapor per 
pound. 


6.—Work done by compressor per 
pound of ammonia circulated. This is 
increase in heat content between com- 
pressor inlet and outlet. 


Chart No. 9 gives heat content of 
compressed ammonia. Enter base at 
154 lbs. gauge pressure — discharge 
pressure of gas—and follow line ver- 
tically until it intersects entropy line of 
1.325. Then read horizontally to right— 
713 B.t.u. 


Chart No. 2 gives heat content of sat- 
urated suction gas at 20 lbs. gauge pres- 
sure as 613.5 B.t.u. 713 B.t.u. minus 
613.5 B.t.u.—99.5 B.t.u., the work done 
by the compressor per pound of am- 
monia circulated. 

7.—Heat removed by cooling water 
per pound of ammonia. 

Heat in gas discharged from compres- 
sor to condenser has been determined 
as 713 B.t.u. per pound of ammonia cir- 
culated. From Chart No. 2, liquid am- 
monia at a temperature of 86 degs. F., 











or 154 lbs. gauge pressure, contains 138 
B.t.u. Difference between the two, or 
575 B.t.u., is amount of heat removed to 
condensers per pound of ammonia cir- 
culated. 


8.—Heat absorbed by ammonia in the 
evaporator, or refrigerating effect per 
pound of ammonia. 

Chart No. 6 gives refrigerating effect. 
Enter left side of chart at 86 degs. 
temperature of liquid, move horizontally 
to right until the suction pressure line 
of 20 lbs. is intersected; drop down 
from this point to base, where 474 
B.t.u. per pound is read. 

9.—Quality of mixture after passing 
through expansion valve. 


Chart No. 5 gives the quality or flash 
gas. Enter base of chart at 20 lbs. 
suction pressure and follow upward to 
86 degs. liquid. This line is between the 
80- and 90-deg. lines. On the left hand 
scale read 16 per cent flash gas. 


10.—Number of pounds of ammonia 
circulated per minute for a standard 
commercial ton of refrigeration. 


Use Chart No. 3. Enter at bottom at 
20 Ibs. suction pressure and follow ver- 
tically until line of 84-deg. liquid is 
intersected, then horizontally to the 
right. The answer is .422 lbs. of am- 
monia per minute per ton of refrigera- 
tion. 

(Continued on page 38.) 
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VILTER 
= PAKICE 


ir. a Money in 





Vilter 30 ton PAKICE Machine, show- 
t ing Briquette Attachment and shute to 
floor below. 





ome Icing, Too! 


Vilter PAKICE, in Briquette form, has 
been saving money for Meat Packers since 
1932, through convenient, ve, and 
economical Car Icing. PAKICE Briquettes 
are made right on the job—ngar your 
carloading platform — and shuted tele 


your car bu 


Vilter PAKICE Briquettes are made under 
a tremendous pressure of 17 tons. They 
provide better refrigeration at a cost lower 
than other forms of ice. Their scientifi- 
cally rounded contour (Ovoid Shape), pro- 
viding a minimum of surface contact, 
prevents the surfaces from freezing 
together. Eliminates air tunneling. 
cau'se of their large melting surface, 
Briquettes ony colder temperatures 


more gquickl 4 uettes are just as 
hard as Can kicmele the same or lower 
moisture content. 


Vilter Briquetting Machinery is available 
with PAKICE Units from 15 tons to 30 
tons capacity. Vilter PAKICE Equipment 
is made for vt. size plant —in daily 
capacities of i, 1, 2%, 5, and up to 30 
tons in 5-ton increments. Write for 
YOUR Story of Savings in modern 
protection. 


Geca =, Car Bunkers with Vilter PAKICE 





g are made fn unit at 
top, d te bin into platform 
peed _— pee directly into car bunkers. 


Time and labor are minimized. 





* CLIP THE COUPON FOR SAVINGS ON PAKICE 









Sausage Makers! ‘8 1 
Use Vilter Crystallform PAKICE in The Vilter Mfg. Company 
Grinder or Chopper. Contains no | 2118 South First Street | 
large chunks to dull knives—or melt | Milwaukee, Wisconsin | 
and sour the meat. Send us more details on Savion: ° with Vilter 
$, — and Briquettes, to the following 1 
conditions: 
| —— of Ice Used: ; 
Car Icing: Daily........ Annually........ 
| Sausage Making: Daily..... Annually..... l 
| Water: Temperature.......... Cost 
Power: Volts....... Phase Koi diiine 
sts per K.W.H..... 2... eee ee eee eres 
| Co K.WH | 
| Rooomet COREE GE BOD OE BOE none cer ccscicccesce ] 
RMN 3.2 \ans-cocarcens Cae tudebasSksskueusbuced 
The VILTER MFG. CO. eR ay eG 22) et | 
2118 South First Street Milwaukee, Wisconsin ] MDs cio edaestectecqwesaseren POOR sce ccnscdcnsias | 
Offices in Principal Cities ae aD ES SEED GED SEED NED GED GED ES ec ee ee ee ee ee ee ed 
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PRAGUE POWDER 


Nos. 2054623, 2054624, 2054625, 2054626 


We advise the use of PRAGUE POWDER for 
all ham and bacon cure. 


See Prague Powder booklet. It is mild, sweet 
and colorful. 


We want quick action and a dominant flavor. 


To satisfy this need we make PRAGUE POWDER, 
as a Pre-prepared dry pickle, made in a fusion 
heat, and may be called a third element, which 
when added to a new pickle makes effective the 
“curing nitrates”’ quickly. 

This ham has been artery pumped, adding 10% 
Prague Pickle. 


All artery pumped hams can be finished in “dry 
cure”’ like “Sugar Cured Bacon.” A "Rich, Ripe 
Flavor’ ham is desirable from the consumer's 
standpoint. The public requires a high color, a 
“ripe flavor’ and a juicy ham. 


We are meat curing specialists. 

We have many years of practical experience in packing- 
house problems. 

We have ten years of ad pumping practice, making 
the “Ready to Eat’ ham 

We have trained men in every department of packing- 
house practice. 

We have here the most effective working personnel and 

boratory equipment in this or any other country. 

We have here evidence of practical help to the meat 
industry, making many mechanical improvements. 

We offer freely our help to any pee seeking informa- 
tion or assistance, looking for improved operative 
practice or new products. 

We are making PRAGUE POWDER and PRAGUE 
POWDER Pickle available in every part of the world, 
making the “Safe Fast Cure” possible. 

We build the ro Se Boy Artery Pickle Pump line, costing 
from $75.00 for the No. 7 to $200.00 for the No. 4 
and $320.00 for the No. 3, and other sizes to an 
your need, 

We build a motor-driven Stringing Machine and ‘many 
other mechanical helps to the meat industry. Stainless 
steel needles for all purposes. 

We are ready to extend our cooperative hand 
fo any who call. “Let us reason together.”’ 


THE GRIFFITH LABORATORIES 


1415-31 W. 37th St., Chicago, Ill. 


Eastern Factory: 35 Eighth St., Passaic, N. J. 


Canadian Factory and Offices: 
1 industrial St., Leaside, Toronto 12, Ontario 








rs complete protection and max- 


imum consumer convenience in usage, 


nothing compares with a metal container. 
Yearly, Continental makes millions of 
these packages in a variety of sizes—all 
attractively lithographed in permanent 
colors which maintain their brilliance long 
after purchase. 
A representative will be glad to discuss 


your requirements any time. 


CONTINENTAL 
CAN COMPANY 


New York + Chicago + San Francisco - Montreal + Toronto - 
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Pork and Lard Stronger; 


Demand Shows Improvement 


Lard futures advance %c on buying 

and covering despite realizing and 

packer sales; cash trade good—Fresh 

pork prices up—Hog prices average 
above week ago. 


in a generally better position during 

the week just ended than in the 
preceding period. Green meats firmed 
up and there was a big carlot move- 
ment in bellies, hams and picnics and 
to a lesser extent in dry salt meats. 
Announcement was made of a contract 
between the Canadian government and 
the United Kingdom by which about 
5,000,000 Ibs. of Wiltshire sides and 
other pork cuts would be shipped from 
Canada weekly until October, 1940, 
and there were some indications of a 
strengthening of factors underlying the 
lard market. Hog runs increased and 
were much higher than a week, a year 
and two years ago, but prices showed 
little change. 


Piss renera and lard markets were 


LARD 


Lard prices advanced sharply Thurs- 
day on general commission house buy- 
ing and strength in surrounding mar- 
kets. The market was able to maintain 
its advance in the face of realizing and 
packer sales. Cash trade was fair 
throughout the week. Cash lard was 
quoted on Thursday’s close at 6.27%; 
loose, 5.77% nominal; leaf, 5.75 nom- 
inal, and neutral, 7.75 nominal. This 
was 1244@25 over a week earlier. 

Lard futures at Chicago, moved up 
a full 4c per pound during the week 
on buying and covering stimulated by 
improvement in cottonseed oil and 
higher grain and other commodity mar- 
kets. 


Indications of very satisfactory do- 
mestic cash trade in lard, with some 
improvement in demand for meats, and 
a belief that there is more export busi- 
ness in lard than is reported, aided 
the rally. However, packer hedge sell- 
ing was rather persistent and appeared 
on each bulge. 

At New York, demand was fairly 
good and the market was a trifle 
steadier. Prime western was quoted at 
6.60@6.70c; middle western, 6.60@ 
6.70c; New York City in tierces, 6%@ 
6%c, tubs, 6% @6%c; refined continent, 
6%@i7c; South America, 7@7%c; 
Brazil kegs, 7%@7%4c. Shortening in 
—" was 9%c and in smaller lots 

. 


Hoes 


There was some weakness in hog 
prices during the week, attributable to 
heavy runs, although the general aver- 
age price of good hogs at Chicago during 
the four-day period was slightly higher 
than a week ago. Distributive outlet 
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on green meats showed considerable im- 
provement and prices strengthened. At 
Chicago receipts were well above the 
like period of the previous week, as 
was the case at all principal markets. 
Marketings at concentration points and 
direct to packers at outlying centers 
also showed considerable increases. 
Hogs were good and there was little 
spread in the price of all good butchers. 
Top price at Chicago on Monday and 
Thursday matched top of the previous 
week, although the highest average 
price of $5.50, made on the closing day, 
was 5¢ under last week. The small 
percentage of sows in the runs also 
met with good demand. 


CARLOT TRADING 


Offerings during this week at Chicago 
were very tight on all green meats with 
considerable buying for deferred ship- 
ment. Prices were firmer on most prod- 
ucts than a week ago. There was a good 
trade in some averages of skinned hams, 
particularly the medium and heavy. 
Carlot movement of hams, both skinned 
and regular, was large, and there was 
a big trade in green seedless bellies. 
Picnics were in good demand with prices 
late on Thursday considerably stronger. 
There was a broad movement on light 
picnics for immediate and deferred ship- 
ment, and a steady trade on the 8 and 
up. The big movement during the period 
on green seedless bellies resulted in a 
firm market on this product, with sales 
toward the close of the period at con- 
siderably stronger prices. There‘appears 
to be little evidence of any considerable 
accumulations of product but a disposi- 
tion to keep storage channels fairly clear 
in view of prospects for heavy hog 
runs for some time to come. 


Dry SALT MEATS 


Dry salt bellies were firm this week 
with 20/25 clear bellies closing the 
period at 7c, slightly under a week ago. 

(Continued on page 28.) 





OCTOBER MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in October, 1939: 


Total Per 
Consumption, capita, 
Ibs. Ibs. 

BEEF AND VEAL. 

October, 1939 ......... 494,000,000 3.76 
October, 19388 ......... 480,000,000 3.68 
PORK (INC. LARD). 

October, 1939 ......... 614,000,000 4.67 
October, 1938 ......... 554,000,000 4.25 
LAMB AND MUTTON 
October, 1989 ......... 62,000,000 47 
October, 1988 ......... 63,000,000 48 
TOTAL 
October, 1939 ......... 1,170,000,000 8.90 
October, 1938 ......... 1,097,000,000 8.41 
LARD 
October, 1939 ......... 94,000,000 72 
October, 1938 ......... 91,000,000 70 














FSCC Lard and D. S. 
Meat Specifications 








PECIFICATIONS covering the pur- 

chase of lard and dry salt meats 
by the Federal Surplus Commodities 
Corporation for relief use appear to 
have been mailed to packers operating 
under federal inspection by the chief 
of the purchase and distribution divi- 
sion of the corporation. There will be 
no public opening of the offers, but they 
will be opened and tabulated as re- 
ceived. 

Some packers receiving the specifica- 
tions had questions regarding product 
and containers and these have been 
clarified in conferences between A. W. 
Gilliam, Washington representative of 
the Institute of American Meat Packers, 
and the FSCC. One question was as to 
the weight range of fat backs, the pro- 
vision being that “each piece of fat 
back will be cut to weigh after curing 
not more than 8 lbs. or less than 4 lbs.” 
The Institute is advised that any weight 
of fat back can be used in making 
these pieces. 


Another question related to type of 
lard containers. Specifications provided 
for three containers—110-Ib. drums, 55- 
lb. wooden tubs of standard commercial 
ash or oak wood, and 55-lb. fiber con- 
tainers equal to the Shep-Roid fiber 
container. 


Types of Containers 


Since none of these containers is 
used by the trade generally, the FSCC 
was asked whether offers could be sub- 
mitted on other types of lard containers, 
provided they are approximately the 
specified size and conform to regular 
commercial practice. The FSCC insists 
on the 110-lb. drums but offers may be 
submitted on 57-lb. new butter tubs 
instead of the 55-lb. wooden tubs. The 
corporation does not want offers sub- 
mitted for small packages. 


Payment for product will be made as 
soon as practicable after a complete and 
correct claim is submitted, the specifi- 
cations provide. However, it was stated 
that payment will be made within 14 
days through the New York, Chicago or 
San Francisco field offices of the FSCC. 

Offers on these specifications must be 
received by the FSCC not later than 
4 p. m., Eastern standard time, Decem- 
ber 11, 1939. These may quote deliveries 
during the period beginning Dec. 26, 
1939, and ending March 19, 1940. The 
offer of sale contract should be sub- 
mitted in triplicate and those packers 
receiving contracts will be required to 
furnish a performance bond. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of December 2, 1939, totaled 627,- 
630 lbs.; greases, 52,200 Ibs. 
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Pork and Lard Markets on clear fat back pork ranged from 
Santis tea $17.00 for the 30/40 to $11.00 for the Hog Cut-Out Results 
Th / B heail fi 100/125. At New York, demand was OG costs were slightly higher this 
e 30/35 and heavier were very firm fair but prices were inclined to weak- week as were product values, al- I 
on a price range of 6%c, 6%c for the joss) Mess was quoted at $18.75 and though heavier averages of green meats J 
85/40 and 6c for the 40/50. Chicago family at $17.75 per barrel. did not show quite as much improve- 
packers appear to be sold up closely ment as did light and medium averages. I 
on most dry salt meats. Practically all FRESH PORK Cut-out results, however, showed little 7 
averages of fat backs showed good Demand was good for fresh pork cuts change over a week ago and hogs con- 
movement at prices ranging from 4%¢ at Chicago this week and prices were tinue to be bought close to the value of 
for the 6/ Pa up se 5 a 20/25 stronger. Loins were fairly well cleaned products they produce. : 
averages. Improvement in lard prices yp last weekend and lighter cuttin ‘ ; : 
helped the siimation tn Wight tasks, as Gonty this weck was SIMRMIINg 9) reel Calg Se vee 
prices have been below tank value, and factor. Demand was sufficiently strong ~ a ao ti - mild. Pe N 
government buying of dry salt meats to absorb most of current supplies, al- te Suan ter aa ye aa y id I 
offered some strength to all averages. though some freezing took place. Some- ES SEECOTES Se es Pee oe 
: : ough some & peace. green and prices firmed up considerably 
Movement of green rough jowls during what smaller hog runs helped the fresh k This was varticalast I 
the week was large. There was some : : Ger 8 weer age. Pp ied 
: pork market. Light and medium aver true of loins and butts, and green bel- J 
buying of all dry salt cuts for deferred ages of loins closed the four days of this}; toni las 
shipment . lies, picnics and skinned hams, par- 
P ; week 1@1%c higher than last week, ticularly, contributed to the generally y 
SAUSAGE MATERIALS and heavier weights were %@I1c higher. better situation in the product market. I 
Market on fresh pork trimmings was__ Boneless loins at 23c were 2c up from ; : 
stronger this week with closing prices last week. Boston and boneless butts «at an ne Cae ea ae r 
of 5% @6c, = %& @ "ae from a week showed similar increases. week, top prices being paid through 4 
earlier. Special lean trimmings were (See page 37 for later markets.) most of the four-day period for all good 
up %c at 11%c and extra lean were + ope 
up %e at 12%. Good demand was a Ie Good 116. oe 100, Kinds were tn : 
strong factor _ 7 slight ——. a strong position during most sessions. 
ing in prices of pork cuts was reflecte : 
in the sausage materials market. There LIVERPOOL PROVISION PRICES ee run was light and met good D 
was some freezing of surplus stock of Liverpool prices for the week ended At 1 1 sansteste wecstole eitated oti 1 
both k beef during th iod. : ; ” 
oth pork and beef during the perio November 24 Nov. 24, Nov.12, Nov.2s, 000 head during the four-day period or ‘ 
BARRELED PORK RK... ae _..m a... 9 58,000 more than a week ago, 142,000 
Market on barreled pork was rather American green bellies..$12.92 $12.92 $15.28 more than a year ago and 101,000 more D 
quiet with some sales at quoted prices Danish Wiltshire sides.. 20.64 20.64 17.80 than two years ago. I 
on a level with a week ago. There was Canadian green sides.... 17.95 17.95 15.85 The test here shown is worked out 
slight weakness during the period, but “"yericsy Shortcut ==. s4 21.94 «18,98 +«ON the basis of quality hogs of weights M 
fair recovery in the latter part. Prices American refined lard... 7.68 7.638 9.60 used, with typical costs and credits. 1 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED \ 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) t 
Per Cent Price Value Per Cent Price Value Per Cent Price Value ° 
live per per cwt. live per per cwt. live per per cwt. n 
wt. Ib. alive wt. Ib. alive wt Ib. alive in 
180-220 lbs. 220-240 lbs. 270-300 lbs. Be 
I SN ioc ects ceeds es 14.00 11.4 $ 1.60 13.70 11.3 $ 1.55 13.50 112 $i . 
RIN HAR 6 ae cxan bina’ bases ewes 5.60 8.5 48 5.40 8.4 45 5.10 8.3 42 
II ai wd. 50S bine cee e ues 4.00 9.6 38 4.00 9.4 38 4.00 9.2 87 
| rere 9.80 11.2 1.10 9.60 10.9 1.05 9.10 10.5 96 
ee eee 11.00 9.4 1.03 9.70 9.3 .90 3.10 7.2 .22 Cu 
NII FO ois ooo min. saw aotacs aula aces vets eae 2.00 6.2 12 9.90 6.0 .59 De 
PII iia s oeh i cc sense doses 1.00 3.3 .03 3.00 3.5 11 4.50 3.9 18 Es 
ee, TTC ee 2.50 3.6 .09 3.00 3.6 11 3.30 3.6 12 i 
ere roe ree 2.10 5.3 23 2.20 5.3 AZ 2.10 5.3 a > 
ee eer 12.40 5.6 .69 11.00 5.6 .62 10.20 5.6 57 Ne 
EB nO PE OO 1.60 8.1 13 1.60 8.0 13 1.50 7.9 12 me 
EE ry ere ee ere 3.00 5.6 B | 2.80 5.6 16 2.70 5.6 15 
Feet, tails, neckbones............ 2.00 La .06 2.00 ahs .06 2.00 een .06 
Ee er ere er ey .24 viaiee bates .24 Renee mints .24 
TOTAL YIELD AND VALUE...69.00 $ 6.11 70.00 $ 6.00 71.00 $ 5.62 
Cost of hogs per cwt.......... $ 5.61 $ 5.67 $ 5.36 th 
Condemnation loss ............ .03 .03 .03 
Handling and overhead........ 51 44 .36 se 
0 
Tu 
TOTAL COST PER CWT. ALIVE $ 6.15 $ 6.14 $ 5.75 js 
poipy (2 >} 15 a ae 6.11 6.00 5.62 Fri 
MN 662s esse eeu 04 14 13 
ER a ree 
pa 














Page 28 The National Provisi 








ee Uh! 


eee 








WEEK'S TRADING IN LARD 


Friday, Dec. 1.—Volume of sales: 
Dec., 88; Jan., 21; Mar., 6; May, 62; 
July, 8; total, 185 sales. 

Open interest: Dec., 32; Jan., 362; 
Mar., 99; May, 515; July, 63; total, 1071 
lots. 

Saturday, Dec. 2.—Volume of sales: 
Dec., 16; Jan., 11; Mar., 10; May, 21; 
July, 6; total, 64 sales. 

Open interest: Dec., 15; Jan., 363; 
Mar., 106; May, 517; July, 65; total, 1066 
lots. 

Monday, Dec. 4.—Volume of sales: 
Dec. 6; Jan., 14; Mar., 2; May, 14; 
July, 12; total, 48 sales. 

Open interest: Dec., 9; Jan., 361; 
Mar., 105; May, 515; July, 71; total, 1061 
lots. 

Tuesday, Dec. 5.—Volume of sales: 
Dec., 6; Jan., 10; Mar., 4; May, 39; July 
4; total, 63 sales. 

Open interest: Dec., 10; Jan., 358; 
Mar., 109; May, 545; July, 74; total, 1096 
lots. 

Wednesday, Dec. 6.—Volume of sales: 
Dec., 2; Jan., 18; Mar., 4; May, 55; July, 
13; total, 92 sales. 

Open interest: Dec., 6; Jan., 351; Mar., 
112; May, 584; July 86; total, 1139 lots. 

Thursday, Dec. 7.—Volume of sales: 
Dec., 3; Jan., 20; Mar., 5; May, 73; 
July, 33; total, 134 sales. 

Open interest: Dec., 6; Jan., 341; 
Mar., 115; May, 603; July, 104; total 
1,169 lots. 


MEAT IMPORTS AT NEW YORK 


Imports for the period November 22 
to November 29, inclusive, at New York: 






Point of Amount, 
origin. Commodity. Ibs. 
Argentina—Salami ......cccccccccccccccece 551 

—Frozen roast beef............... 22,649 
Brazil—Canned corned beef................. 54,000 
Canada—Fresh chilled calf livers........... 35,920 

—Fresh frozen ham..............0.. 21,225 
—Canned pork ham................. 1,417 
—Frozen beef livers. . 1,861 
-—Smoked sausage .. 782 
—Fresh pork sausage 20 
—Smoked bacon .............. 3,756 
Cuba—30%% fresh chilled beef carcasses 15,483 
—Fresh frozen beef cuts..... 25,739 
Denmark—Liverpaste in tins. . 912 

—Smoked ham .... 3,091 

Estonia—Cooked ham in tins 46,727 
—Cooked picnics in tins 18,491 
eee eG RR eer 105,739 
—Cooked picnics in tins........... 61,097 

—Tinned cooked pork loins......... 23,400 

New Zealand—Fresh frozen calf livers...... 9,000 
Norway—Meat cakes in tins............... 3,475 
Switzerland—Bouillon cubes ............... 9,918 


CASH AND LOOSE LARD 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash. Loose. Leaf. 


Saturday, Dec. 2........ 5.95b GRR | itScda’ 
Monday, Dec. 4......... 5.90 5.47% 5.624n 
Tuesday, Dec. 5........ 6.07%n 5.57%n 5.62%n 
Wednesday, Dec. 6...... 6.12%n 5.67%n 5.75n 
Thursday, Dec. 7....... 6.2744n 5.77%n 5.75n 
Vueay, Dee. 8. ......... 6.22%n 5.75n 5.75n 


Watch the Classified Advertisements 
page for good men. 


CHICAGO PROVISION MARKETS 








CASH PRICES 


Based on actual carlot wees Thursday, 


ember 7, 
REGULAR HAMS. 
Green. *S.P 
Dae sink <Gaodualedcan oneal 14 14%n 
DES cdegcnWhobucheckekes 14 144%n 
re oddbuagetdedddecesee 12% 13%n 
ERS Ae ee 12 2%n 
1. Oe DOGO: cn cvckaneenne ee 
BOILING HAMS. 
Green. *S.P. 
SE eine cedenitensisetee 11% 12 
18 = heb be Cans Keb beckis 11% 12 
|, ae ee 11% 13 
16- 20 DN 3s we neeatnss — <.. 





*S.P. 
15 
14% 
13% 
13% 
14 
14 
14 
13% 
12 
*S.P 
10 
9% 
9% 
9% 
9% 
Short Shank %c over. 
BELLIES. 
(Square cut seedless) 
Green. *D.C. 
Y 11% 
10% @10% 114 
10% 
9 
7% 8% 
7% 8% 
*Quotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES. 
BEE Su cmapewadadhtuegademeenuaaetel 7 7% 
OOS ocak cainsdoosshacaudicaeeesacs oye to 
D. 8. BELLIES. ‘ 
Clear. Rib. 
DD. cheneakaweabuenmashan ea  - 0——~O tn ens 
ST ae eee ee ee 0Cté‘i‘“S eS 
ED. Rececteoe peeve Keecee 7% 
EE. sissawsgteeeosgac teks 6% 7 
SED. 0 decwnnns beetecwnepe 63% 6% 
REGED. chev en kaewaeas ween ee 6% 6% 
ne ee 6 6% 
D. 8S. FAT BACKS. 
OO anistcicccdscdebosetsede Jhevceeveeeséan 4% 
SPEED. (0'0.40.s-0ebs.cnebeeuseeseeseapebewanentane 4% 
SPUD - 0 c0esnnesneenes1dusess aden aunts eveeee 4% 
re ee ee ae ee 4 
BED pcennvecteeedeeecaedeusciusauaeaeaibed 3 
EE aie ecais eas o:e's eee ge be edie atendadel 5% 
BEE hte Behe Sé Was Comes eed whee emane enol 5 
NED 05: Seb whiedty voigegints yams Caleta bs.aN sie 5% 
OTHER D. 8. MEATS 
Regular plates ............ 6-8 5%n 
OS eS 4-6 4 
ee ie ls wana n.044 sp vewaeh oews beeceen 43% 
ie Sek Sra he wainie 00:84)0 answind haw iis we cade 44 
Se I oc ics cescesccnescd chmenes 5 
Green Rough Jowls................... 44%@ 4% 
LARD. 
ee TINEA, BI, 0s. os Kclenin sped esa dea das 6.27%n 
ee CE REINS <tc Gs c's so 0% 8'e'e Wee ee 5.774en 
OOUNEE, <OP CRUNGED. cc ccc vcvccviccccccesse 7.750 
BO TE occ a Fone c00.ckcieonney agecesess Gee 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended Dec. 2, 1939, were: 


Week Previous Same 

Dec. 2. week. time '38. 
Cured meats, Ibs.13,461,000 12,349,000 16,113,000 
Fresh meats, lbs. * 452,000 56, 992, 000 53,083,000 
Lard, Ibs. ...... 4,747,000 3,849,000 2,244,000 
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FUTURE PRICES 


SATURDAY, DECEMBER 2, 1939. 








Open. High. Low. Close. 
LARD— 
Dec, ... 5.87% oedcs i) aeons 5.874%4b 
Jan. 6.02% 6.02% 6.00 6.00b 
Mar. ... 6.50 6 453 6.45 6.45ax 
May ... 6.62% 6.62 6.60 6.60ax 
July ... 6.77% 6.77% 6.75 6.75ax 
CLEAR BELLIES— 
TOR, 200 tse é 6.50n 
BIAS. coe cscs ° 6.950 
MAF 200 cess oe 7.200 
MONDAY, DECEMBER 4, 1939. 
LARD— 
Dec 5.85-82% 5.85 5.80 5.85b 
Jan 5.92% 5.95 5.90 5.95b 
Mar. 6.32% 6.37% 6.32% 6.37%b 
May . 6.57 6.57% 6.50 6.52%4b 
July . 6.70-67% 6.70 6.65 6.67%4b 
CLEAR BELLIES— 
BOR. ics coves 6.50n 
Mar. . 6.950 
MET oee sss . 7.20n 
TUESDAY, DECEMBER 5, 1939. 
LARD— 
Wet. 60% . ora 6. 24 5. AS 6.02%ax 
Jan. ... 6.12% 6.00 6.12%b 
Mar . 8. 31% 6.50 6.47% 6.50b 
May ... 6.55 6. om 6.55 6.67%4ax 
July ... 6.70 6.82% 6.70 6.82% 
CLEAR BELLIES— 
6.50n 
6.95n 
7.20n 
WEDNESDAY, DECEMBER 6, 1939. 
LARD— 
Dec. 6.07% ‘eles at 6.0734b 
Jan. 6.20 6.22% 6.15 6.22% 
Mar. ... 6.55 6.62% 6.55 6.6244b 
May ... 6.70-72 6.80 6.70 6.80-77% 
July ... 6.87% 6.92% 6.85 6.92%_b 
CLEAR BELLIES— 
POR, ewevsous 6.55b 
TERE, ous cvee 6.95n 
May 200 cece 7.25b 
THURSDAY, DECEMBER 7, 1939. 
LARD— 
Dec. ... 6.25 6. 6.22% 6.22%ax 
Jan. .:. 6.80 6.45 6.30 6.32%ax 
Mar. ... 6.72%-75 6.80 6.70 6.75ax 
May ... 6.87% 7.00 6.82% 6.874%4b 
July 7.15 7.00 7. 
CLEAR BBLLIES— 
Jan. os oe ays aw 6.75 
Mar. . ents eee 6.95n 
May . 7: Me 42% eee bak 7.42% 
FRIDAY, DECEMBER 8, 1939. 
LARD— 
Dec. oe. eteeec. ecu 6.17%4b 
Jan. ... 6.3 6.35 6.27% 6.27%ax 
Mar. ... 6.80 6.80 6.72% 6.72%ax 
May - 6.8% 6.95 6.87 6.85b 
July . 7.10 7.10 7.00 7.00b 
CLEAR BELLIES— 
a. ége 2eecen |, eeenee | | wmewee 6.80b 
Me Sed dbases ) / wheaeé! kee 7.10b 
St oes Se Savebs: capes 7.50 
Key—ax, asked; b, bid; n, nominal . split 


GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Bureau of 
Agricultural Economics during October: 





Oct., Sept., Oct. 
1939, 1939, 1938, 
Ibs. Ibs. Ibs. 
Fresh and frozen— 
se eiebewedl bee yo oe 51,240,618 
_ MS Rao i ¥ 
Gallo. ask ise 23,835 36.292 } 492,826 
pO EBL 1,765,017 1,520,059 
Mutton and 2,622,451 
yearling 231,824 226,080 
BOR siswonecs 500,219 476,428 347,727 
Cured— 
DE 6dseseues 142,143 183,022 179,991 
BURT  casencees 2,594,527 2,746,488 2,326,479 
Sausage ........ 8,014,255 3,417,969 3,878,282 
— meats and 
ees w alee. we 299,683 355,703 233,074 
Petal :. sisscved 50,226,849 51,845,906 61,321,448 
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IF HE’S IN THE SAUSAGE 
9 

BUSINESS, HERE’S THE IDEAL : 
SNUSKGE = ) 
¥ 
de 
“SAUSAGE & MEAT SPECIALTIES” . 
for the first time puts between the covers of tc 
a book the answers to the manifold prob- z 
lems which beset the Sausage Manufac- ir 
turer and Sausage Maker. Many owners . 
of this new volume have pronounced it fc 
indispensable in the conduct of their bus- : 
iness. Ss 
cc 
CHAPTER HEADINGS ' Some of the best known authorities on ec 
1 je Sausage Manufacturing In- sausage manufacture, plant construction, 6: 
2 Sausage Plant Layout air conditioning and plant operations co- s] 
3 Refrigeration and Air Condition- § operated with the editors of THE NA- . 
ing thay ‘ 
4 Manufacturing Operations TIONAL PROVISIONER in its preparation. P 
Zz arsed Reference to the chapter headings listed : 
7 Fresh Sausage in the adjoining column indicate at a 
: —™ glance the wide range of subjects covered ce 
10 Laver Products nore and emphasize the definite value he will — 
ettwurst and Minc usage to the fortunate recipient of your Christ- ul 
12 Kosher Style Products ~ re ae Sey yon T 
13 Foreign Style Sausage mas thoughtfulness. w 
: _ al 
ue — Cheese, Souse, Jellied Prod Mailed by us, if you wish, with appro- qn 
15 Dry Sausage priate holiday greetings to any point in . 
16 Meat Loaves and Loaf Products the United States you designate....... Pr 
17 Meat Specialties : Sp 
18 Cooked Hams and Corned Beef $5.00 postpaid. x 

19 Sausage Trouble Shooting 
20 Sausage Laws and Regulations al 
REE Pee ea LT Ieee eee me ee Tene COL 0 
THE NATIONAL PROVISIONER : 

407 So. Dearborn St., Chicago 

Please mail to me or mail to the following (designate which) .......... copies of M 
“Sausage & Meat Specialties, '’ at $5.00 each, for which check is enclosed for $........ 7 
m 
ee ere ee ee a eer ere EN Te ee eee ee ee && 
ONE wlio Ciolastadau clea a nbstleliins cueneue wasaeinel . 
Y 
CC CHEE MS Oe 6 66 6 0 6 0 pes £ OEE @ 4 6-6 OK SORT HREM MOTHS SOD e) 
st 
) 
li 
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Tallow and Greases Firmer 


as Allied Markets Advance 


Between 500,000 and 750,000 Ibs, 

N. Y. extra sold at 51c—Buyers and 

sellers eye lard prices closely—No sign 
of export demand for tallow. 


TALLOW.—The tallow market at 
New York experienced fair demand and 
developed a steadier tone during the 
past week on improvement in lard and 
other oils. It was estimated that 500,000 
to 750,000 Ibs. changed hands at New 
York at 5%c, delivered, for extra, or 
unchanged from a week earlier. Offer- 
ings were only fair, while soapers ap- 
peared satisfied with current levels. 


Nothing was heard of export demand 
for tallow, but some exporters believe 
that further strengthening in the com- 
modity price structure in the United 
States will encourage foreign buyers to 
come into the market for soap and in- 
edible fats. 


At New York, edible was quoted at 
6%@6%c; extra, 5%c, delivered, and 
special, 53@c. 

Tallow futures at New York were 
quiet and steady. A little business 
passed in the February delivery. De- 
cember through March was 5.25 bid. 


Tallow market was somewhat firmer 
at Chicago after the upturn in lard and 
oils. Edible sold Tuesday at 5%c, Chi- 
cago, January delivery; prime reported 
sold at 5%c. Special moved at midweek 
at 54%4c, Chicago; some houses well sold 
up on tallow. Offerings were limited 
Thursday and demand was fair. There 
were bids of 5%c, Cincinnati, for prime 


and 5%c, Chicago, for edible. Chicago 
quotations Thursday: 

SE SN ‘vba ccadenka ness cnenarones @5% 
EE eee eer 
PURO PRCNOEE oo icc cciccccsdeesvsse ces @5% 
I sin inact. 6 stnasiacuieceiceh «4 hiGaeeseie dete @5% 
BD Wa secesecccovessccesececs ct bate @5% 


STEARINE.—The market was quiet 
and barely steady at New York. There 
was little export or domestic interest. 
Oleo was quoted at 6% @7ec. 

Demand was dull and the market easy 
at Chicago. Prime was quoted at 6%@ 
6%c, or %e down from a week earlier. 

OLEO OIL.—Trade was slow at New 
York and the market was slightly lower. 
Extra was quoted at 7%@8%c; prime, 
7%@8c, and lower grades, 74@7%e. 

Trade was limited at Chicago and the 
market was easy. Extra was quoted at 
8c and prime at 7%éc. 

(See page 37 for later markets.) 

LARD OIL.—Demand was quiet and 

the market lower by % to %c at New 


York. No. 1 quoted at 9c; No. 2, 8%e; - 


extra, 93%c; extra No. 1, 914c; winter 
strained, 944c; prime burning, 10c, and 
prime inedible, 9%c. 

; NEATSFOOT OIL.—Demand was 
limited and the New York market was 


easier, with prices unchanged to %c 
lower on the week. Cold test was quoted 
at 19%c; extra, 9%4c; extra No. 1, 9c; 
prime, 944c, and pure, 14%c. 

GREASES.—There was fair turnover 
of greases in the New York market at 
unchanged levels this week. Yellow and 
house was 5c. Business was not exten- 
sive, as offerings were limited most of 
the time, but greases held their position 
of relative steadiness. However, with 
signs of slightly better feeling in tallow 
and improvement in the lard market, 
grease producers were inclined to with- 
draw and hold for better prices. 


During the first few days of the cur- 
rent week 153,600 lbs. of grease was 
exported from New York. Fresh for- 
eign demand was reported slack. 


At New York, choice white was quoted 
at 53% @5%4c nom.; brown, 4%c nominal, 
and yellow and house, 5c. 


Higher grade greases firmed up at 
Chicago this week. Several tanks white 
sold Tuesday at 5%4c, Chicago, and some 
brought a shade over this price. Several 
tanks yellow sold at 5c, Chicago, and 
No. 3 moved at 5%c, Southeast point. 
Yellow grease sold Wednesday at 5c, 
Chicago, and couple tanks of white at 
5%c, Chicago, December. Several tanks 
of white sold Thursday at 5%e, Chi- 
cago, December. Quotations on Thurs- 
day in Chicago: 

Choice white grease................ anieele 5% @5% 


DD 6 wn on 045 055565 Wo t¥baceee @5%4 
A EE gos newece sien abuse veri cen @5% 
Yellow grease, 10-15 f.f.a................5 @5% 
Yellow grease, 15-20 f.f.8......cccccceces 4% @4% 
ee ere re 454@4% 


FERTILIZER PRICES 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, Dec. 
OS: PUR, Dire s ccm anh bbencdees ods $27.75@28.00 


Biood, dried, 16% per unit........... @ 3.50 
Unground fish scrap, dried, ag am- 

monia, 16% B. P. z. f.o.b. fi 

factory scot eée ee ceneweheeeaeewnie 4.25 & 10c 
Fish meal, Sele, “> ammonia, 

wm S. D.. dn, SEE. GiB cecsecvese @52.50 

TO, CIID isis s 60 00cm cchsesices @52.50 
Fish scrap, arg 7% oe 

3% A. » f.0.b. fish factories. . 2.50 & 50c¢ 
Soda nitrate, peo net ton: bulk, See. 

to June, 1940, inclusive, ex-vessel 

Atlantic and Gulf ports............ @27.00 

0s: as be cccinccésnccccas's @28.30 

Sen BOD. DOG. civic cbc ciccescdsesnis @29.00 
Fertilizer tankage, ground, 10% am- 

monia, 10% B. P. L., bulk......... 3.50 & 10c 
Feeding tankage, unground, 10-12% 

ammonia, 15% B. P. L., bulk....... 3.75 & 10¢ 

Phosphates. 

Foreign bone meal, steamed, 3 and 50 

SU a 8 SR @30.00 
Bone meal, raw, si % and 50%, 

COGS, FOP BO CLE. cs cccccseieceess @30.00 
Superphogphate, bulk, f.o.b. Baltimore, 

DER DUE, Dele 0 00050000eeneneane @ 8.00 

Dry Rendered Tankage. 

50/55% protein, unground............ @85c 
60% protein, unground................ @87 Ke 
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BY-PRODUCTS MARKETS 


Chicago, December 7, 1939. 

Prices ranged lower this week on 

cracklings and several other by-products 

items. Buyers showing tendency to 
lower ideas. 


Blood. 


Last sales of blood reported at $3.90; 


more offered at this figure. 
po 


Wagreun® .cccccccecdccbesocvcecesées $ 3.85@ 3.90 


Digester Feed Tankage Materials. 
This market easier the past week, 
with sales drying up. Sale of 11-12% 
tankage reported at $4.05, Chgo. 


Unground, 11 to 12% ammonia....... $4 
Unground, 6 to 10%, choice quality... 
Liquid stick ......cccccccvccccccveces 


Packinghouse Feeds. 
Packinghouse feeds continue steady 
at last week’s prices; blood-meal quoted 

above last week. Sales good. 


Carlots, 

Per ton. 
60% digester tankage...........++-+- $ @60.00 
50% meat and bone scraps.........-- 57.50 
Blood-meal .......cccccccccccccccess 70.00 
Special steam bone-meal............-- 50.00 


Bone Meals. (Fertilizer Grades). 
Bone meals firm at last quoted prices. 


Per ton. 
Steam, ground, 3 & 50.........-+e+0+ $32.50@35.00 
Steam, ground, 2 & 26.........+++++- 32.50@35.00 


Fertilizer Materials. 


This market remains nominally firm 
at previous quotations. 


Per ton. 
High grd. tankage, ground, 
10@11% am. .....----eeeeess $ 3. $ 3.009 OD 3.75 & 10¢ 
Bone tankage, ungrd., per ton. 
Hoof meal ......cecccceccesecs @3. 0 


Dry Rendered Tankage. 


Cracklings about 5c below last week; 
sales scarce. Sales of low test at 90c, 
Chgo., and high test at 85c, Chgo., re- 
ported this week. 


Hard pressed and expeller mngyeund, 


up to 48% protein (low test) . $ @ .90 
above 48% protein (high test) . 85 @ .87% 
Soft prsd. pork, ac. grease and a 
= = paar ee i ap @55.00 
Soft pri eef, ac. grease an i 
quality, tom ...cccccccccccseses 42.50 @45.00 


Gelatine and Glue Stocks. 


Gelatine and glue stocks market quiet 
and unchanged. 





Per ton. 
Calf trimmings ......-....-seeeeeees $18.00@20.00 
Sinews, pizzles .........cececseeeeees @18.00 
Cattle jaws, skulls and knuckles..... @35.00 
Hide trimmings .........--+sseee0+8: Pe bac 
Pig skin scraps au trim, per Ib., Lc.l. 3%@ 3%e 


Horns, Bones and Hoofs. 


Market on horns, bones and hoofs re- 
mains firm at last quoted prices. 


Per ton 
Horns, according to grade...........- $35.00@60.00 
Cattle hoofs, house run..........-+.++ 35.00 
Junk Domes ....cccccccccccccccsscecs 25.00 
Animal Hair. 

Animal hair market firm but not 
active; some trading reported in coil 
dried. Firmer prices on summer coil 
dried and cattle switches. 

Winter coil dried, per ton............ $30.00@35.00 
Summer coil dried, per ton........... 22. 25.00 
Winter processed, black, Ib.......... 82 Te 
Winter processed, Se Mee edubies 5 6c 
Summer processed, gray, Ib.......... 3 ove 
GHETED QUUUUIIED cosccccccccceueessved 2% @ 2%e 

















Factory: 








1972-2008 Central Ave., Cincinnati, Ohio 


of sausage. 


Gen. Office: 2145 Central Parkway, Cincinnati, Ohio 


“BOSS”’ MEAT MIXERS 


These mixers are the pioneers in the two-shaft machine which 
has contributed so much toward the successful manufacture 


Meat, after being finely cut in the silent cutter, should be mixed 
thoroughly and slowly in a “BOSS” Mixer, to assure complete 
absorption of cereal and spices for satisfactory binding and 
appetizing blending of flavors. 


It’s always “BOSS” for Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 


824 Exchange Ave., U. S. Yards, Chicago, Ill. 








EASTERN FERTILIZER MARKETS 


New York, December 6, 1939. 


The blood market was very quiet the 
past week with little trading reported. 

A large quantity of cracklings was 
sold at .82%c, f.o.b. New York, with 
the sellers now asking. 85c; .8244c rep- 
resented a drop of .05c per unit from 
previous sales. 


Tankage was offered at about $3.75 
and 10c, with little buying interest 
noted. 


Fertilizer manufacturers are. busy 
getting ready for the Spring season and 
are taking more materials on contract. 


MORE MEAT AT LOW PRICES 


“Under the stimulus of relatively low 
prices and unusually good quality, con- 
sumption of pork increased about 80 
million Ibs. in November as compared 
with the same month last year,” Wes- 
ley Hardenbergh, president of the In- 
stitute of American Meat Packers, re- 
ported this week. He said: 


“The American public ate approxi- 
mately 18 per cent more pork last month 
than they ate in November last year, 
according to the best estimates available 
—apparently the largest quantity of 
pork consumed in any month during the 
last six years. Consumption of other 
meats and lard also was unusually large. 


“Prices at wholesale of practically 
every kind of meat are now substantially 
below the peak prices reached three 
months ago, and many cuts are lower 
than they were a year ago at this time. 

“The most demanded sizes of pork 
loins are selling now at wholesale for 
less than half the price obtaining in 
September, and in some cases at the 
lowest levels in five years. Other cuts 
of pork, including both fresh and cured 
products, are lower, with declines 

‘ ranging from 11 to 50 per cent. Beef 
of all grades and weights has shared 
in the decline. Prices of some grades 
of lamb at wholesale are as much as 23 
per cent lower than prices of three 
months ago, and veal prices generally 
have declined. 

“With supplies of food being ra- 
tioned to people in many European 
countries, the United States is for- 
tunate in that supplies of meat are 
adequate, prices reasonable, and quality 
unusually good.” 


In the News 40 Years Ago 


(Continued from page 21.) 

A batch of twelve Hereford steers, 
born and raised in North Park, Col., 
were sold last week to the Colorado 
Packing Co., Denver, for $5.75 per 100 
lbs. This is the highest price paid for 
range cattle since 1882. The steers av- 
eraged 1,552 lbs. and brought the own- 
ers $89.25 each. 


In the News 25 Years Ago 


(From The National Provisioner, December 19, 
1914.) 


A dispatch from Washington to the 
New York Journal of Commerce again 
reveals the fact that the State Depart- 
ment has been having great difficulty in 
obtaining uninterrupted passage for 
neutral ships loaded with American 
meats and provisions destined to Rot- 
terdam. Practically all the large pack- 
ers of the country have been affected by 
the interference of Great Britain and 
have kept the State Department busy 
with protests. 


WAR CASUALTY NOTE.—Over 5,- 
000,000 killed in Chicago so far this 
year. Armour and Company lead with 
approximately 1,000,000; Swift & Com- 
pany next with about 650,000; Sulz- 
berger & Sons Company, 500,000, and 
the Western Packing and Provision Co., 
about 450,000. 


F. R. Burrows, vice president and gen- 
eral manager of the G. H. Hammond 
Company, Chicago, was in New York 
last week. While there he took in the 
United Dressed Beef Company’s annual 
ball (their twenty-first), and he was a 
center of attraction. 


One of the most enjoyable affairs of 
the season was the first big ball of em- 
ployes of the Cudahy Packing Co., held 
at Terrace Garden, New York, last Tues- 
day. P. L. Hughes, general Eastern man- 
ager, led the grand march. 
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pMAr 


SECURE more uniform grinding of 
packing house by-products — save 
power — reduce maintenance ex- 
pense. Instant accessibility saves 
cleaning time. Nine sizes: 5 to 100 
H.P., capacities 500 to 20,000 Ibs. 
per hour. Write for catalog No. 302, 


STEDMAN'S 


FOUNDRY & MACHINE WO 


504 Indiana Ave. cians 
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Cotton Oil Futures Rally 


on Improved Lard Prices 


Prices up 35 points from recent lows; 
trade broadens—Strength in sur- 
rounding markets a constructive in- 
fluence—Cotton oil supplies believed 
declining; imports shrink. 


at New York enjoyed broader 

trade and displayed a stronger 
tone this week. Prices rallied about 35 
points from the recent low levels. Tight- 
ness in December and reports of some 
improvement in cash oil and shorten- 
ing demand aided the upturn. 


Strength was mainly the result of 
improvement in the lard price situation 
and strength in other commodity mar- 
kets which brought more outside inter- 
est on the constructive side of oil. There 
was some covering by shorts. The mar- 
ket ran into liberal hedge selling in the 
late deliveries on a scale upwards; this 
selling, with profit taking, supplied re- 
quirements and kept the advance very 
orderly. 


The local professional element be- 
lieves that the edible fat situation has 
taken a turn for the better and that 
supplies of cottonseed oil are on the de- 
crease and will continue to decline until 
another crop is raised. In the meantime, 
imports of oils into the United States 
are growing smaller and the narrowing 
of the hog-corn price ratio may dis- 
courage further expansion in hog pro- 
duction. 


Cat New Ye oil futures market 


Consumers’ Stocks Falling 


The trade has been eating into sup- 
plies on hand for some weeks past. 
These stocks have been cut down so 
materially that the cash trade is satis- 
fied that any happening of a really 
constructive nature will start a big 
consumer demand for oil. Some new 
business with consumers materialized 
during the week, and there was talk of 
export interest in some oils other than 
cottonseed. 


The trade is satisfied that the war 
will not be a short one and is disposed to 
expect greater foreign demand for edi- 
ble oils and fats to materialize sooner 
or later. 


Some small deliveries were made on 
December contracts. during the week. 
Tenders have totaled 26 thus far. The 
spot month was relatively tight. Gos- 
sip around the ring indicated that a 
short interest exists in December oil, 
and that there must be further tenders 
before the nearby situation is relieved. 

Crude oil was very firm in the South. 
Fair business passed at 5% and 5%c 
in the Southeast and Valley, and at 
5%@5.55c in Texas. Southeast and 
Valley was later 55c bid and 5%c 
asked and Texas was 51%4@5%c bid. 
There were trade estimates that 60 to 


75 per cent of the crude crush has al- 
ready been marketed. It is believed that 
the balance of the oil is in strong hands 
and will not press on the market during 
the balance of this season. 

Sentiment generally was more friend- 
ly toward higher cottonseed oil prices 
than it has been for many weeks past. 
Nevertheless, it is admitted that a great 
deal depends upon lard price develop- 
ments. 

COCONUT OIL.—Demand was fair 
and the market was firm at New York. 
Domestic trade was stimulated some- 
what by firmness in copra and reports 
of typhoon damage to the crop in the 
Philippines. There were some export 
inquiries for coconut oil in the New 
York market. Tanks at New York were 
quoted at 3%c and on the Pacific coast 
at 3% @3 6c. 

SOYBEAN OIL.—Fairly active trade 
was reported in this market on a basis 
of 5c for futures, or up fully %c on the 
week. The business was understood to 
have been done well into next summer. 

CORN OIL.—Demand was fairly ac- 
tive this week and prices were firmer. 
The New York market was called 5%c. 

PALM OIL.—With spot supplies at 
New York decreasing, although some 
oil is received from primary sources 
from time to time, the market has been 
very steady. Nigre was quoted at 544c 
and Sumatra oil at 4%c. 

PALM KERNEL OIL.—Market was 
purely nominal. 

OLIVE OIL FOOTS.—Quiet but small 
sales were reported at New York at 9c. 

PEANUT OILS.—The market was 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., December 7, 1939. 
Cotton oil futures have advanced the 
past three days, with indications of 
steady to higher prices. Crude is higher 
at 55.@5%c lb., f.o.b. mills, with few 
offerings and small lots only. Soapstock 
and black grease are wanted, with sell- 
ers views %c lb. above buyers. Con- 
tinuance of the war and a heavy mar- 
keting season’ for hogs and cotton seed 
nearing the end, markets should do 
better. 


Dallas. 


(Special Wire to The National Provisiorer.) 
Dallas, Texas, December 6, 1939.— 
Forty-three per cent cottonseed cake and 
meal basis Dallas for interstate ship- 
ment quoted at $32.50. Prime cottonseed 
oil quoted at 54%@5%c Ib. bid, de- 
pending on location. 
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quiet but steady. Prices were quoted at 
6%4¢, f.o.b. Southeast. 

COTTONSEED OIL.—Valley and 
Southeast crude was quoted Wednesday 
at 55%c bid; Texas, 54%c nominal at 
common points, and Dallas, 55%c nom- 
inal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, DECEMBER 1, 1939. 


—Range.— —Closing.— 

Sales. High. Low. Bid. Asked 

December .. 8 660 657 655 660 
January .... 11 659 658 654 658 
February oe Ree 660 nom 
March ..... 26 678 671 672 673 
April ...... eee 677 nom 
BT scbeese 29 687 683 682 684 
TOBE cocccce ees 687 nom 
Pi cadises 30 695 692 692 693 

Sales 104 contracts. 

SATURDAY, DECEMBER 2, 1939. 
December aes 650 656 
January + 658 654 653 655, 
February ove ess 658 nom 

aaa 3 673 672 670 672 
BOE ccvced ose 675 nom 
MAG cccccce 15 684 681 681 trad 
ee ee caw oe 686 nom 
PO caetey 18 694 690 690 91tr 


Sales 35 contracts. 
MONDAY, DECEMBER 4, 1939. 


December .. 5 650 650 645 652 
January ee eee eee 648 652 
February aa nie ‘os 653 nom 
March ..... 25 670 662 667 70tr 
CO —7—e Fes py nk ee. 674 nom 
Te sawnne 5 677 673 679 
SUMO ccccce es ve aks 684 nom 
Cee 87 688 683 688 trad 


Sales 72 contracts. 
TUESDAY, DECEMBER 5, 1939. 


December .. 4 667 666 670 674 
January .... 21 668 656 666 670 
February ... .. ans ae 671 nom 
March ..... 36 685 667 685 trad 
ABET ccvccs rare aca nine 690 nom 
ae 35 695 683 694 695 
June ....... es ae es 699 nom 
| es 108 705 686 704 706 


Sales 199 contracts. 


WEDNESDAY, DECEMBER 6, 1939. 


December .. 25 679 672 679 trad 
January .... .. eae: oss 672 675 


February ... .. one see 677 nom 
March ..... 383 692 685 692 trad 
BRET ccccce es ose ess 697 nom 
BER  occccee 62 701 695 701 708 
SURG cecccse ie pre mnie 706 nom 
PU setae 99 712 704 711 trad 


December ...... $e 690 684 690 nom 
GE os veces a 686 675 675 bid 
DT. sessed ta 703 692 692 bid 
, TES SES ae oF 713 108 702 bid 
WN hase ndascek ‘ 722 711 713 nom 


(See page 37 for later markets.) 


WAGE-HOUR HEAD NAMED 


Harold D. Jacobs, who has been serv- 
ing as active administrator of the wage- 
hour division of the Department of 
Labor since resignation of Elmer F. 
Andrews, has been given a recess ap- 
pointment as administrator by Presi- 
dent Roosevelt. Mr. Jacobs will serve as 
administrator until congressional action 
has been taken enabling Col. Philip 
Fleming, army engineer corps, to as- 
sume the title of administrator. 


HULL OIL MARKETS 


Hull, England, December 6, 1939.— 
Refined cotton oil was quoted at 30s 6d, 
ex mill, naked. Egyptian crude, 26s. 
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CHICAGO MARKET PRICES 





WHOLESALE FRESH MEATS 


Prime native steers— 
- 600 





Heifers, good, 400-600.... 
-600 


Hind quarters, choice. ae 


Steer short Pal prime.. 
1. 
Steer short loins, No. 


Steer loin ends (hips).... 
Steer loin ends, No. ‘ 


Cow loin ends (hips) 


Cow ribs, Mc ceeee 
Steer rounds, prime 


Steer rounds, No. 1 
Steer rounds, No. 2 


Steer chucks, No. 2 


Strip loins, No. 1 bnis.... 
Sirloin butts, No. 1 
Sirloin butts, No. 2 


Beef tenderloins, No. 1... 
Beef tenderloins, No. 2 


Hanging tenderloins 
Outsides, Breen, 5@6 Ibs. 


Fresh tripe, + ens: " 


= 
~ 


— 
HM BADOBDUSI1DD 
tt it 

SNACK AAKH OO 


L oland 


gues 
Sheep heads, each 


®599N5NNH9NN 


| 





Fresh Pork and Pork Products 


Pork loins, 8-10 Ibs. av... @13 @15 
BICRIED coccccccccccccses @10% 13 
Skinned shoulders ....... 11 13 
Tenderloins ............. 28 @30 
Se Sr cncavcetbenese @10% @12% 
GE GRE ccccccctsccccces ¢ 7 @ 
errr 11% @l14 
Boneless butts, cellar 
Ws SO. Cee ccccesese @15 @17% 
Ne ee ae @ 8% @9 
ere g 8 @9 
fee 4 @4 
IN ss cine wasueleeraien $ 9 @l1l 
Blade bones ............ 9 @ll 
BT (GE acicoweesertes @ 3% $ 4 
Kidneys, per Ib ........ g 7 10 
er re 8 @9 
BL Acince vain deg nebenss g 7 $ 8 
MED ecccccvccccvceosesin 4 
oe wehewhoeatecucnsue @ on ¢ om 
Obitterlings Se Keen sd senste g 6% @ 6% 
Clear bellies, 16@18 Ibs............... @ 7T%4n 
Clear bellies, 18@20 lIbs............... @ 7%n 
Rib bellies, 25@30 Ibs............+..-- @ ™% 
Fat backs, 10@12 Ibs.............-++++ 5 
Fat backs, 14@16 Ibs.............+.0+- 5% 
TRGGUERT PEROES « ccccccccscccccesoccese ¢ 6n 
FOWL DERE ccvcccccccveccccccsscccesees 4% 


WHOLESALE SMOKED MEATS 


Fancy regular hams, 14@16 lbs., 


POTCRGEORE PAMEP ccc sc ccccscccccccse 17 @18% 
Fancy skinned hams, 14@16 lbs., 
PRPCRMENE PAPE 2. cccccccccecccescce 18% @19% 


Standard reg. hams, 14@16 lbs., ab .16 @IT% 
Picnics, 4@8 Ibs., short shank, plain....13 


Picnics, 4@8 lbs., long shank, "plain a eerie 711% en 
Fancy bacon, in Min e007 0085604 17% @18% 
Standard bacon, 6@8 Ibs., plain........ 14 @14% 
No. 1 beef sets, smoked 

WeeeGe, GEEe MBs cc ccccccccccccceses 37 @38 

Outsides, 5@9 Ibs...........eeeeeees 34 @35 

Knuckles, 5@9® Ibs........-..2--seees 34 35 
Cooked hams, choice, skin on, fatted.... 28% 
Cooked hams, choice, skinless, fatted.... e321" 
Cooked picnics, skin on, fatted......... 24 
Cooked picnics, skinned, fatted......... @24 


BARRELED PORK AND BEEF 


Clear fat —_ pork: 


b> PPMNEED cccceccsceccesseesos $ @12.50 
SP-SEP BESEED cc ccccceccsoccescees @11.00 
BGS-ESS PIASOS cocci cccceccccccccce hited 
Clear plate pork, 25-35 pieces....... 13.00 
DN BEE. cece cctsetccctesedcecseees @13.00n 
TE BE cvcecccccteccecesesocses @18.00n 
rrr er @20.50 
Bztra plate beef......cccccccccccese @20.50 
Pork feet, 200-Ib. DDL... 1.2... eee ee eeeeneee $15.75 
Lamb tongue, short cut, 200-Ib. bbl.......- - 65.00 
Regular tripe, 200-Ib. bbl. peeeenececoeseedeas 17.25 
Honeycomb tripe, 200-Ib. bbl...............+ 22.25 
Pocket honeycomb tripe, 200: BO BEE. cccccces 26. 
SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings................ 5%4@ 6 
Special lean pork trimmings 85%....... @11% 
Extra lean pork trimmings 95%......... @12% 
Pork cheek meat (trimmed)............ 6%@ 7 
i Dy 6. vebendeesessecoes gahoneant 5% 
PP dit ensstee+Gsdeeetdeenesens @ 4% 
Native boneless bull meat (heavy)...... 144% @144% 
PE GIG Soc sce tcccccsdscebovece 11% 
GRO TIGRE. ccccccsesecdvcccesccccoese ° 12 
LOO 10% @10 
Beef cheeks (trimmed).............. coe 9 
Dressed canners, 350 lbs. and up....... ° 9 
Dressed cutter cows, 400 Ibs. and up.... 9 
Dr. bologna bulls, 600 Ibs. and up....... eu 
Pork tongues, canner trim, 8S. P........ 7 
Cervelat, choice, in hog bungs.......... @3T - 
TREPIRGOT COFVONRE once ccc cs cece scces $35% 
oe ree ee 23 
TROUIOEEEO ccesecccccccesecccccssccsece @27T% 
B. ©. enlaml, chekles....cccccccccscesees 32 
Milano, salami, choice in hog bungs..... 31 
C. salami, new condition............ 19 
Frisses, choice, in hog —, bchuaaned- ae 31 
Genoa style salami, choice.............. 38 
IU ac coksOernsincewencccssbacese 28 
Mortadella, new condition.............. 219 
(in ccnadhBaeieeades se -«abevewied 
Italian style hams..................... @32 
WE I ai oebo 6s 6s.e0'e viv ebvene @40% 
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DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton........... 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk. 
Country style sausage, smoked..... 
Frankfurters, in sheep casings. 
Frankfurters, in hog casings. . 
Bologna in beef bungs, choice. 
Bologna in beef middles, choice 
Liver sausage in beef rounds.. 
Liver sausage in hog bungs....... 
Smoked liver sausage in hog bung 
Head Cheese .....cccccccccceses 
New England luncheon specialty. . 
Minced luncheon specialty, choice 
Tongue & blood... 
Blood sausage .... 
















BOMBS. ccccccccccoceceecsecee 


PE GREER cc cevcccsccctesccesscess 
Prime steam, cash, Bd. Trade...... @ 
Prime steam, loose, Bd. Trade..... @ 
Refined lard, tierces, f.o.b. Chgo.... @ 
Kettle rend., tierces, f.o.b. Chgo.... @ 
Leaf, kettle 

rend., tierces, f.o.b. Chgo........ @ 
Neutral, tierces, f.0.b. Chic ago.... @ 
Shortening, tierces, c.a.f........... @ 


OLEO OIL AND STEARINE 


Extra oleo oil (in tierces).............. 
Prime No. 2 oleo off........cccccscccccee 


‘ 
oo ee errr re ryt 6%@ 6% 


TALLOWS AND GREASES 
(Loose, basis Chicago.) 


Edible tallow, 1% acid...............+. 
Fancy tallow, under 2% acid aoe 
Prime packers tallow, 3-4% a 
Special tallow ........ 
No. 1 tallow, 10% f.f. 
Choice white grease, all ‘hog 
A-White grease, 4% acid....... 
B-White grease, maximum a 
Yellow grease, 16-20 f.f.a.......... att 
5 4 









ANIMAL OILS 


Ue. Ug 8 See eee 
i Sree Peer ee ro 
Prime lard oil—inedible.................... 
BA SL ee ee 
I IE Gg o.d. ren 0.016.000 60 5 509 6:0 000s vpn 
 ». Sh grrr ee 


B.S eM GRBs ccesiecceescicceceseey 
No. 1 lard oil. SP PRN RE 
Mae MMMNGEE concn ccc coated és cosceiee 


pO | Serr rere rer 








20° neatafoot oll. .... 2... cccccccccccseccens 
Pure neatsfoot oil. ‘ 
Prime neatsfoot oil. 
Extra neatsfoot oil. J 
WO: 2 WOMIINSE, Gil on wrecredvcecceceisacccis 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 


Pr MOU, WROUIIE 60.6.0.0.0 vescecrcees 
White deodorized, in bbls., f.o.b. Chgo.. 
Yellow, deodorized ..........sesceeeees 
Soap stock, 50% f.f.a., f.o.b. mills..... 
Sepeean Oil, £.6.0. MIMS... cvcccceseccce 4 
Corn oil, in tanks, f.o.b. mills.......... 5 


Coconut oil, sellers’ tanks, f.o.b. coast.. 3% 
Refined coconut, bbls., f.0.b. Chicago... 9% 


OLEOMARGARINE 


F. 0. B. Chicago. 


White domestic vegetable.............. 
pO rae. 
Water churned pastry. ...icccccccecscces 
WEIR CHEEMOE POSUET.. oc ccccccccccdeses 
Wee “REE” GIG. cecccsveccccet<ccnton 
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Chicago Markets 





CURING MATERIALS 





Cwt. 
Bitzite of poe (Chgo. w'hse stock). 
n 425-lb. bbls., delivered................ $ 8.75 
adnan, less than ton lots: 
Dbl. refined granulated................... 6.90 
ED GUN nccecesedecccccvcsneccesees 7.90 
PEE GEEOEE Scccvcesccecesvoesseceses 8.25 
IIE and ence aicisc.canvniaees cueen'e 8.65 
Dbl. rfd. gran. nitrate of soda.............. 3.75 
Salt, per ton, in minimum car of 80,000 lbs. 
only, f.o.b. Chicago, per ton: 
EE Ww an0 00s ¥E~'n. Secs tecescbevouer 7.20 
—~ SE saiventcntssenssscs ¢wedasd<e 10.20 
Tae GNSS ASWNO5 Ue eee bSab eb Cep alesse ees 6.80 
Sugar— 
fev, 96 basis, f.0.b. New Orleans.... @2.95 
Bee GENE. TS BAG s oc ccccccvccessss None 
Standard gran., f.o.b. refiners (2%).. @4.65 
Packers’ curing sugar, 100 lb. bags, 
f.o.b. Reserve, La., less 2%.......... @4.25 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., les % @4.15 
a in car lots, per cwt 
ceessaree 3.84 
In + HEL EEN bi<dvcueenechuwesseunes @3.79 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack........ @.16 
Domestic rounds, 140 pack........ @.37 
Export rounds, wide.............. @.45 
Export rounds, medium........... @.25 
Export rounds, narrow............ @.39 
Bs ae nes so eesehcarisccss @.06 
i 2 rn .oscbseneenkancess -03 
Pi DOG s + cbdecccetenos cee’ 12 
OR en er @.08 
BEUBEROE, BOWMIRE ..... ccccecoccscccs @.50 
Middles, select, wide, 2@2% in... @.60 
Middles, select, extra wide, 2% in. 

WOE dane <cacsencebsewsseee ss @.80 

Dried bladders: 
SME, onc onseesvasanese -85 
Pe i I Siac cc cecwcceseucieses -70 
Sf SS eer ror rrr .40 
an, SE as seadeecouene ews 25 
Pork casings: 

Ps DO Bee POs coves vesccsvccess 2.25 
Narrow, special, per 100 yds.......... 2.20 
Can du déwnice t.ewe se oe ee 1.70 
Sn inion cde e nee buddees 1.45 
is a. a:d-nig.0 6.000 enweb wae 1.35 
Extra wide, per 100 yds.............. -90 
ON Ere eee ee 19 
I occa cececebeceseee .14 
Medium prime bungs................. .07 
Sy I ID, vc cic ccsrcedceadece -04 
Middles, per set.......... iwaeseuceees .14 
a RT rere -09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per Ib. 






rh Se ccessecuctaseeueus 18 20 
DD sons sek saaee¥eurseecrs 18% 20% 
Chili pepper ......... arth iees weenie . 23 
TEE sécccnsecese oes a 23 
Cloves, Amboyna. of ae 87 
Zanzibar .. 22 
Madagascar 27 32 
Ginger, Jam: 17 21% 
African ..... 10 4 
Mace, _ Ban 70 78 
East India .... 62 70 
st & West India Blen 63 
— flour, fancy. . 4 
mR fancy Band 24 29 
SE-B: ocwnsie's cose 22 26% 
East & West India Blen 23 
Pa a, Spanish ..... 40 
‘ancy Hungarian .. =y ie 39 
No. 1 Hungarian....... a a, ee 87 
Pepper, —agenns OE RG yee xe 50 
as bites. a edb cnwes de eee es 21 
Black. Stalabar devewedeveeeeeewne 10% 14% 
PE... .+eccecsedocee 6% ™ 
Pepper, white Singapore............ 9% 12 
ED sabicks'rGbassevousedecceves 9% 13 
DR Lb TRG LeT’ atene bees oCs os 12 
Ground 
for 
Whole. Sausage. 
SI oo da nicidbecshceseens 18 23 
Celery seed, French................ 28 27 
CN cones. vc skences 20 25 
nder Morocco bleached......... 7 es 
Coriander Morocco natural No. 1. 6% 8% 
Mustard seed fancy yellow......... 21 
American se 
ram, French as 4 
eae ee 18% 
i fancy Dalmatian 20 
Imatian No. coe os os 19 
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NEW YORK MARKET PRICES 















nn OT TE or Tere nom. 
ws, cutter and common............ 4.75@ 5.75 
Ges "GEE noe oetce coke cercccen eee 3.50@ 4.50 
SE ME poses ba-oesent cas téecen 7.00@ 7.50 
BOE, GB oc os ceeveveccicecsecess 6.25@ 6.75 
LIVE CALVES 
Vealers, good and choice............. $10.00@12.50 
Vealers, common and medium........ -00@ 9.25 
VER, GUN 6s ceuimans ca tecaceceess 5.50@ 7.50 
CRRNOD  avvicsnaviuxesacnndeteeeser<sa nom. 
LIVE Hoes 
Hogs, good and choice, 158-193-Ib............ $5.90 
LIVE LAMBS 
Lambs, good and choice, 83-lb........ $10.00@ 13.00 
ERNE, SPOR cac.c be cueacbuentaieses @ 9.50 
ee Pree ee ee ee nom. 
City Dressed. 
Choice, native, heavy.. 16% @17% 
Choice, native, S. 17 18% 
Native, common to RR hc --.16 
Western Dressed Beef. 
Native steers, 600@800 Ibs......... 18 @19 
Native choice yearlings, 440@600 lbs 17 18 
Good to choice heifers. 16 17 
Good to choice cows... 14 15 
Common to fair cows. eens <a 14 
PEC DUNE Wh 604.006 ekctiwtecceans 13 14 
BEEF CUTS 
Western. City. 
Pe SE OG cicinacwveoae 23 @24 21 23 
2. ee a 20 @21 20 21 
et: eee @19 19 20 
oe eee --.32 @36 36 @40 
Ss 2 rere 26 @32 30 
2 BE béncees coueee 20 @24 25 29 
No. 1 hinds and ribs..... 20 @21 21 24 
No. 2 hinds and ribs..... 18 @19 19 21 
WG. | GRBs ccc ccccwsess @17 17 
el. re @16 16 
PPR B UR oie sececsas @15 @15 
=e ree @15 @15 
; >. |. eee @l4 @l4 
ee eee eee @13 
City dressed bolognas.............:e0-. tab tHe 
Rolls, reg. 4@6 Ibs. av..........0+-.00. U 
Rolls, reg. 6@8 Ibs. av...........000- 38 @25 
Tenderloins, 4@6 Ibs. av..............- 50 @60 
Tenderloins, 5@6 Ibs. av.............. 50 @é60 
Shoulder clods pads Raed Oh ebbes deanewad 16 @18 
nn CEO Pe OPE en Sak BE -14 @16 
Medium 3% @14 
COREE: ih alleicics 3cicucbsbwadenwanduas @13 


Genuine spring lambs, good............. 16 16% 
Genuine spring lambs, pac to medium. .15 16 
Genuine spring lambs, medium.......... 14 15 
aaa 9 11 
Sheep, poe Hi eoe'veeeee ees eevccece cccee @ 9 
Hogs, good and Sue (110-140 Ibs.) 

eee Oaks See Gee Os oxachacecastvec $ 9.00@ 9.50 
Pigs, smail lots (60. 116 Ibs.) 

Rend ems Wat Gut Oh. cnciccvcscccces - 11.00@12.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, —— _ -12%@13 
Shoulders, Western, 10@12 Ibs. av. -10%@11% 
Butts, regular, Western...........-.+0. i” 13 
Hams, Western, fresh, 10@12 Ibs. av. “a 16 
Picnics, Western, fresh, 6@8 Ibs. av. 


Pork trimmings, extra lean............ "14 
Pork trimmings, regular, 50% ais 
SparerTibs ..cccccccccceecs eocccecce ° 
Cooked hams, choice, skin on, fatted..... 35¢ 
Cooked hams, choice, skinless, fatted.... 87% 
SMOKED MEATS 
Regular hams, 8@10 Ibs. av....... os icau 21 
Regular hams, 10@12 Ibs. av........... 19% @20% 
Regular hams, 12@14 Ibs. av........... Dt 19% 
Skinned hams, 10@12 Ibs. av........... 20 21 
Skinned hams, 12@14 Ibs. av........... 19 20 
Skinned hams, 16@18 Ibs. av......... ..19 20 
Skinned hams, 18@20 Ibs. av........... 19 20 
Picnics, 4@6 Ibs. rod evebcece eeowcccecese 15 16 
Picnics, CMs scr cccsncbseeepeee 5 16 
City pickled belies, 8@12 lbs. av...... 16 17 
Bacon, boneless, RONEN. «oases n ences 18 19 
Bacon, boneless, city......... covecovses 17 18 
Rollettes, 8@10 Ibs. av.........eeee00+ 19 20 
Beef tongue, light.....ccccccccccccccccae 23 
Beef tongue, heavy............... occcecme 24 











Fresh steer tongues, untrimmed........ 16c.a pound 
Fresh steer tongues, l. c. trimmed..... 28c a pound 
Dweetrenha, Ges - in bev eins ss veveess . -30ce a pound 
PO: WOE. casccccbocesenesenee 70c a pair 
SE ND wicbide cediinccdsratewsndeoue 12c a pound 
rea 4c each 
ee a ee 29c a pound 
CE wioenss 6 o0 beds there cee cskeesss 16¢ a pound 
Beef hanging — ree ee 30c a pound 
EMER TIED ccccccecvqeccicvcecvoesccese 12c a pair 
. 
BUTCHERS FAT 

Shop Fat ... $2.00 per cwt. 
Breast Fat 2.50 per cwt 
Edible Suet . . 3.50 per cwt 
Inedible Suet .........cecceeeceees - 3.00 per cwt. 


GREEN CALFSKINS 


5-9 944-12% 12-14 14-18 18 up 
Prime No. 1 veals...21 2.75 3.00 3.05 3.40 








Prime No. 2 veals...19 2.45 2.70 2.75 3.00 

Buttermilk No. 1....16 2.25 2.50 2.55 owe 

Buttermilk No. 2....15 2.10 2.35 2.40 age 

Branded gruby ..... 10 1.10 1.385 #140 £1.55 

Number 3 .........-10 1.10 1.35 1.40 1.55 

BONES AND HOOFS 

Per ton 

del’d basis. 

Round shins, heavy $90.00 

g 75.00 

Flat shins, heavy - 70.00 
LED  Staeveacusniceuceeseconcaken 65. 

TOE I okkta ict tdsmnsdeate tasecaee 75.00 

black and white striped.............. 40.00 

BUTTER. 

Chicago. New York. 

Creamery (92 score)...... @29% 29% 
Creamery (90-91 score). @28% 28 29 

Creamery firsts (88-89). Be @26% +f 27% 

EGGS. 

Meee GD ssc oc ccccdcas tea eemeblets 
SY eee @19 @21 
PEE, Sra cccescouiee. chameawes @23 

LIVE POULTRY 
PME. acecccvesrusseanss 8 @l4 13 19 
CLEA ei ie or * 12%@16 12 16 
| o-a'e- toe baece ae tel 9% @16% 15 17 
GEE ahanectiwceesseses 13 18 18 24 
c.f eer ¢ 9% 11 
BD <s sett oat waeusoews 7 11% 15 19 
ee ee te 8 13 $s 
TE botcacscntcnoncs 12 17 18 25 
DRESSED POULTRY. 
ae mong Ral fresh. . @17 17 
a ee +117% @18% 18 19 
Fowls, 31-47, SPOS <.5 vce 14 @15 12 13 
48-59, Ses ge ata 6 @I1T7 14 15 
60 and we, feed. 4066. @18 16 
Turkeys, box-packed hens. @23 24 
Turkeys, box-packed toms.20 si 21 

Ducks, box-packed ...... 15 14 
Geese, box-packed ....... 13 @14 @17 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score Nov. 25 to Dec. 1: 
Nov. Dec. 
25. 27. 28. 29. 30. 1 
Chicago ..30% 30% 30% 29% 29% 29 
New York.30% 30% 30% £30 29% $29 


@30% 
Boston .. : 31% a3 oon ad 30 
Phila. ... .30% 29% 29% 
“@31% ails ant @s0% a - @30 
San Fran.31 
Sioania-iahiids <eiguain a 8 score at 
Chicago: 
House ...28 27% 
Track :.128% 38% 27% 31% 3% - 
Receipts of butter by cities (Ib.—gross wt.): 
This Last -——Since January 1.— 
1939. 1938, 





week. week. 


Chgo. ...2,276,143 1,860,182 269,340,812 288,064,252 
N. York.3,098,774 2'274,715 247,825,087 282,583,042 
Boston .. 426,671 "710,005 70,815,385 76,861,573 
Phila. ::1,134;878 860,290 66,531,821 66,895,106 


Total. .6,931,466 5,705,192 654,513,055 714,403,973 
Cold storage movement (1b.—net wt.): 





In Out On hand Same day 

Nov. 30. Nov. 30. Dec. 1. last year. 

Chicago .. 21,042 448,377 35,678,234 70,111,571 

N. York..109,955 419,443 16,689,085 ,053,579 
ton ... 5 28,000 


” " 


’ 5 1,228, 
Phila. ... 48,960 52,665 782,532 . 
Total. ..185,597 948,485 54,378,235 119,617,282 
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HIDES AND SKINS 





Packers get 2c advance on most hide 

descriptions—Light native cows from 

River and light average points up *4c 

—Heavy calfskins sell 1c up—Native 
kips 1c higher. 


Chicago 


PACKER HIDES.—Packers obtained 
an advance of %c this week on light 
native cows, with %c advances on all 
other descriptions moving, total sales 
so far being a little over 50,000 hides. 


The previous week’s trading, includ- 
ing quiet sales at the end of the week 
and bookings to tanning accounts, ran 
to a total of around 150,000 hides; with 
about 100,000 more moved on the east- 
ern and western coasts, this left packers 
in a very good position on stocks. In 
fact, packers are going into the winter 
season in a more closely sold up con- 
dition than they have enjoyed for many 
years. 


Tanner demand still runs almost en- 
tirely to light average stock, but this 
condition is expected to change as shoe 
production picks up for the spring run. 
Traders were credited with taking part 
of this week’s sales, especially native 
steers, and these will of course come 
back on the market for re-sale if hide 
futures sag off to any extent. 


A total of 7,000 Nov. native steers 
moved to traders and 2,500 to tanners 
basis 14%c for heavies; 1,600 Nov. ex- 
treme light native steers sold at 15c. 


Butt branded steers were salable at 
14%c, or %c up, while packers wanted 
to include Colorados at 14c, this being 
the reverse of the recent market situa- 
tion. One packer was credited with 
moving butt brands late this week at 
14%c and Colorados at 14%c, details 
not yet available. Heavy Texas steers 
are offered at 14%4c, the advanced price. 
Light Texas steers are scarce and sal- 
able at 13%c if offered. Extreme light 
Texas steers are quotable at 14c. 


Bids of 14c were declined by packers 
for heavy native cows, with 14%c 
asked; the Association was credited with 
selling 750 Nov. at 14c. A packer sold 
5,000 Nov. northern light native cows 
at last week-end at 14c; 2,000 River 
point light cows sold early this week 
at 14%c, and 7,000 mixed River and 
other light average points were sold 
later also at 14%c; Association sold 
1,000 Dec. at 14%c. A packer sold 2,000 
Nov. branded cows at the week-end at 
13%c; all packers moved a total of 
18,400 Nov.-Dec. branded cows mid- 
week at 14c, the Association selling 
1,000 same basis. 

A sale of 2,000 native bulls was made 
at the week-end at 10c, with 300 branded 
bulls at 9c; one packer sold 500 branded 
bulls late this week at 91¢c. 

Final estimate of shoe production for 
Oct. was 36,924,407 pairs; contrary to 
the usual seasonal trend, this was an 
increase of 1.5 percent over Sept. pro- 
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duction, and 5.5 percent over Oct. 1938. 
Production for first ten months of 1939 
was 8.4 per cent over same period of 
1938. 


Withdrawals of hides from Exchange 
warehouses during Nov. totaled 100,087 
hides, as against 181,130 during Oct. 
Further withdrawals of 11,669 hides 
were made during the first five days 
of Dec. Stocks in Exchange warehouses 
on Nov. 30th were down to 996,877 hides, 
with 17,447 more pending certification; 
stocks on Oct. 31st were 1,073,086, with 
19,131 more pending. 


OUTSIDE SMALL PACKER HIDES. 
—Outside small packer all-weight na- 
tives are quotable 183@13%4c, selected, 
depending upon average weight and 
take-off, brands %c less. Several lots 
running 47 and 48 lb. avge. were re- 
ported this week at 13c, selected, Chgo. 
freight or f.o.b. points east of here, 
and buyers willing to pay 13%c for 
lighter average stock; extreme light 
choice stock is probably salable at 13%c. 


PACIFIC COAST.—As previously 
mentioned, Coast packers moved Nov. 
hides in a fair way last week at 12%c 
flat for steers and cows, f.o.b. shipping 
points. This figure has since been de- 
clined. 


FOREIGN WET SALTED HIDES. 
—The broad trade previous week left 
the South American market fairly 
closely sold up on rejects and light stock 
as well as on standard steers. A sale of 
8,000 Argentine standard frigorifico 
steers was reported early this week 
going to Japan at 93 pesos, equal to 
13134¢c, cif. New York, as against 
92 pesos or 13%c paid last week. 


COUNTRY HIDES.—There was a 
fair amount of action in the country 
market, with demand still centering on 
light average stock. Untrimmed all- 
weights around 47 lb. av. are quoted 
11% @12c, selected, del’d Chgo., with 
top closer to market. Heavy steers and 
cows are not wanted and nominal at 
10@10%c, flat, trimmed. Sales of 
trimmed buff weights were reported at 
12%6c, with a fair demand. There is a 
good demand for trimmed extremes, 
with sales at 14%4c, selected, and this 
figure said to be readily obtainable. 
Bulls quoted 742@8c nom. Glues listed 
9% @9%c, trimmed. All-weight branded 
hides quoted 104% @10%c, flat. 


CALFSKINS.—Packers obtained an 
advance of a full cent this week for 
20,000 to 25,000 northern heavy calf- 
skins. One packer sold a total of 12,000 
Nov.-Dec. northern heavies, 914/15 Ib., 
at 26c; another packer sold half of Dec. 
production, and a third packer about 
2,500 first half Dec. production northern 
heavies also at 26c. No recent trading 
in lights under 9% lb., with market 
nominal around 25c, and no offerings 
at the moment. 


Trading is awaited to define values 
on Chgo. city calfskins. Early bids of 








21c for 8/10 lb. were later raised to 
214ec, with 22c asked; bidding 21%¢ 
also for the 10/15 lb., asking 23c. Out- 
side cities, 8/15 lb., nominal at 21% 
22c; straight countries around 154% @1ée 
flat. Bid of $1.50 reported for city light 
calf and deacons. 


KIPSKINS.—One packer secured %e 
advance on a lot of 5,500 Nov. northern 
native kipskins, which moved at 2le; 
on this basis southern natives are nomi- 
nal at 20c, with last trading at %e 
less. Over-weights quoted 20c nom. for 
northerns, southerns a cent less; last 
actual sales %c under these figures, 
Branded kips last sold at 174c for Noy. 

There is a fair inquiry for city kip- 
skins, with the market quoted nominally 
around 18%c, or ‘ec over last trading 
price. Outside cities nominal at 18e; 
straight countries 15@15%éc fiat. 


Another packer moved Nov. produc- 
tion of regular slunks at $1.10, steady 
price, cleaning up this market to 
Dec. 1st. 


HORSEHIDES.—Market firm and 
offerings moderate. Good city renderers, 
with manes and tails, salable at $5.20@ 
5.30, selected, f.o.b. nearby sections; 
ordinary trimmed renderers quoted 
$4.90@5.00, del’d Chgo.; mixed city and 
country lots $4.50@4.75, Chgo. 

SHEEPSKINS.—Market on dry pelts 
nominal at 18@19c per lb., del’d Chgo., 
Big packer shearlings are not overly 
active, due to present light production; 
market generally quoted $1.40@1.50 for 
No. 1’s, .95@1.00 for No. 2’s, while 
No. 3’s are easy at 50@60c. However, 
some houses are still delivering on prior 
sales at $1.50, $1.05 and 55c for the 
three grades. Small packer shearlings 
quoted one-half to two-thirds big packer 
values. Pickled skins are quoted around 
$6.00 per doz., last paid for Nov. skins; 
inquiry slow. Packer wool pelts quoted 
$2.40@2.50 per cwt. live basis; small 
packer stock around $2.25@2.30 per ewt. 


New York 


PACKER HIDES.—New Jersey and 
Massachusetts packers were credited 
with selling 1,400 Nov. butt branded 
steers this week at 14%c, and 1,400 
Nov. Colorados at 14%c. Native steers 
are quotable at 14%%c, in line with the 
western market. Some earlier trading 
was done in another direction at 14%c 
for Oct. native steers, 14c for Nov. butt 
brands and 13%c for Nov. Colorados. 

CALFSKINS.—The calfskin market 
has been kept fairly closely sold up 
recently, with evidently some quiet 
trading going on from time to time. 
Last reported sales of collector calf 
were at $1.80 for 5-7’s, $2.30 for 7-9’s 
and 9-12’s quoted $3.30@3.35 nom. 
Packer 5-7’s are quoted around $2.25 
nom., 7-9’s $2.75@2.80, and 9-12’s last 
sold at $3.70. One lot of 1,000 packer 
17 lb. and up kips sold this week at 
$4.85. 


CHICAGO HIDE FUTURES 


Saturday, Dec. 2.—Close: Dec. 13.85 
n; Mar. 14.25 n; June 14.50 n; no sales. 
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Monday, Dec. 4.—Close: Dec. 13.85 n; 
Mar. 14.25 n; June 14.50 n; no sales; 
unchanged. 

Tuesday, Dec. 5.—Close: Dec. 13.85 n; 
Mar. 14.25 n; June 14.50 n; no sales; 
unchanged. 


Wednesday, Dec. 6.—Close: Dec. 
13.85 n; Mar. 14.25 n; June 14.50 n; 
no sales; unchanged. 


Thursday, Dec. 7.—Close: Dec. 13.85 
n; Mar. 14.25 n; June 14.50 n; no sales; 
unchanged. 


Friday, Dec. 8.—Close: Dec. 13.85 n; 
Mar. 14.25 n; June 14.50 n; no sale; 
closing unchanged. 


STOCKS AT 7 MARKETS 


Stocks of meat at seven large pack- 
ing centers on December 1 were about 
19 million Ibs. greater than on Novem- 
ber 1, but, when compared with Decem- 
ber 1 a year ago, were surprisingly 
small in view of the large November 
hog kill. There were increases in cured 
meats and freezer stocks, but the total 
was only 9 million lbs. above December 
1, 1938. Total lard stocks were practi- 
cally the same as a year ago, in spite 
of much heavier production of lard 
during the fall and early wniter months. 

Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee on November 30, 
1939, with comparisons as compiled by 
THE NATIONAL PROVISIONER. 

Nov. 30,’39 Oct.31,'39 Nov. 30,38 
Ibs. Ibs. Ibs. 
Total S. P. 
meats ....... 80,901,375 62,731,159 75,896,773 


Total D. 8. 
MEROD .cveenss 13,237,371 13,529,724 9,536,029 
Other cut meats. 10, 470, 880 9,267,597 10,320,486 


Total all meats.104, 609,626 85,528,480 95,753,288 


eae 40, 937,957 36,431,184 46,625,969 
Other lard ..... 12, "845; ‘921 8,794,064 7,317,509 
Total lard ...... 53,783,878 45, 295, 248 53,943,478 
8. P. regular 
EL aatiew as 13,444,723 10,582,626 13,783,241 
8. P. skinne 
— aa 28,061,309 18,642,492 26,561,407 


ha 
8. P. bellies.... 31,323,256 27,560,758 30, oes 307 


8. P. pienics.. ‘ee "167, 087 5,935,283 
D. S. bellies.... 6,655, 416 7,601,788 re 937, 305 
D. S. fat backs. 5,849,955 5,692,936 4,412,134 


NOVEMBER INSPECTED KILL 


Nearly a million more hogs were 
slaughtered in November in federally 
inspected plants than in the same month 
in 1938 and half a million more than 
were processed in October this year. 
Cattle kill was smaller than in October 
and smaller than in November a year 
ago by some 20,000 head. Calf kill 
continued its downward trend and sheep 
and lamb slaughter, while lower than 
in October, was slightly higher than 
last November. 


Federally inspected slaughter during 
November, 1939, with comparisons: 


Nov., Oct., Nov., 

1939: 1939. 1938. 
aa oe 837,311 893,070 858,187 
SRR SET oes 449,906 481,62 457,296 
Sheep and lambs... .1, 468, 801 1,584,615 1,452,956 
IE, cidh3-3 SS chod oda, clare 4,436,799 3,545,147 3,913,289 


MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended December 7 were 
576,630 lbs. lard, and 463,880 Ibs. bacon. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Hog products were quiet and barely 
steady the latter part of the week, 
with some reaction in grains, compara- 
tively large hog receipts and barely 
steady hog markets halting rise. Packer 
pressure was modest, creating the im- 
pression that cash trade was satisfac- 
tory. 


Cottonseed Oil 


Cotton oil was quiet and steady; 
profit taking and hedging were ab- 
sorbed; demand halted the downturns, 
with strength in crude markets. Gov- 
ernment placed cotton crop at 11,792,000 
bales, or slightly under November and 
year ago. Crude sold at 5%c lb. in all 
sections and bid at mills; held for 6c; 
Texas seed advanced one dollar to 
$27.00. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Dec., 6.70@6.80; Jan., 6.76@6.80; 
March, 6.95; May, 7.05; July, 7.14; 
137 lots; closing steady. 


Tallow 
New York extra tallow quoted at 5%c. 


Stearine 
Stearine was quoted at 6%@7c. 


Friday's Lard Markets 


New York, December 8, 1939.—Prices 
are for export. Lard, prime western, 
6.90@7.00c; middle western, 6.90@ 
7.00c; city, 6%c; refined continent, 
743 @7%c; South American, 74 @7%c; 
Brazil kegs, 7%@7%c;_ shortening, 
9%e 


NEW YORK HIDE FUTURES 


Saturday, Dec. 2.—Close: Dec. 14.42 n; 
Mar. 14.68@14.70; June 14.99@15.00; 
Sept. 15.22 n; Dec. (1940) 15.45 n; 
71 lots; 3@8 lower. 


Monday, Dec. 4.—Close: Dec. 14.37 n; 
Mar. 14.66@14.68; June 14.94; Sept. 
15.17 n.; Dec. (1940) 15.38 n; 83 lots; 
2@7 lower. 


Tuesday, Dec. 5.—Close: Dec. 14.54 n; 
Mar. 14.81@14.88; June 15.09@15.10; 
Sept. 15.32 n; Dec. (1940) 15.53 n; 188 
lots; 15@17 higher. 

Wednesday, Dec. 6.—Close: Dec. 14.80 
n; Mar. 15.00; June 15.30; Sept. 15.55 
b; Dec. (1940) 15.78 n; 274 lots; 17@26 
higher. 


Thursday, Dec. 7.—Close: Dec. 14.68 
n; Mar. 14.85@14.87; June 15.13; Sept. 
15.40 n; Dec. (1940) 15.63 n; 168 lots; 
12@17 lower. 

Friday, Dec. 8—Close: Dec. 14.68 n; 
Mar. 14.88; June 15.10@15.14; Septem- 
ber 15.38@15.42; 121 sales; closing 3 
higher to 3 lower. 


The National Provisioner—December 9, 1939 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Dec. 8, 1939, with com- 
parisons: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
Dec. 8. week. 1938. 
Hvy. nat. strs.. @14% @l4 11% 
Hvy. Tex. strs. @14%ax @l4 11% 
Hvy. butt brnd’d 
ee @14% @l4 @11% 
Hvy. “Col. strs.. @14% @13% @ll 
~ ‘light Tex. 
evmsheee @i4 @13%b @10% 
Brnd' ad cows .. @14 @13%4b @10% 
Hvy. nat. cows.14 14% @l4 @10% 
Lt. nat. cows. .144%,@14% @l4 @ll 
Nat. bulls ..... 1 10% @10 @ 8ax 
Brnd’d bulls 9 4 Tax 
Calfskins ..... 25 26 24 @25 17% @19 
ie, wet. .... =. @20% @15% 
Kips, ov-w @20: @19%, @l14\% 
Kips, brad'd | ATH ain @17% @13ax 
Slunks, reg. ... @l. @1.10 @7m 
Slunks, hris. .. Sa3. @65 40 @45 


Light native, butt branded and Colorado steets 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts. ..13 @13% 12%@134 Hd 
Branded ...... 12%@13 ane ot 
Nat. bulls .... @ 9n n out 
Brnd’d bulls .. @ 8% $ 8% 
Calfskins ..... 21% @23 20%@22n 14% @16% 
CE eteue es oe @18%n @18n @l 
Slunks, reg. ... @1.00n Ae @70n 
Slunks, hrils. .. @50n 50n @35n 
COUNTRY HIDES. 
Hvy. steers ...10 @10%4n 10 104% 7 ™% 
Hvy. cows ....10 @10%n 10 10% 7 7% 
DR habieee wen @12% 12 bt 2%  T™%@ 8 
ee Peer gern ais 14 14% @ 9% 
eae ™% bay 7% g 5a 
Calfskins ..... 154% 10 10% 
Kipskins ...... 15 oisy, 14% 915 9%4@10 
Horsehides ....4.50@5.30 4.50@5.25 2.40@3.10 
SHEEPSKINS. 
Pkr. shearlgs..1.40@1.50n 1.40@1.50n 70 @75 
Dry pelts ..... 18 @19n 18 @19n 14 @14% 


CANADIAN BACON AGREEMENT 


Canada will ship approximately 5,000,- 
000 lbs. of bacon to the United King- 
dom weekly until October 31, 1940, ac- 
cording to a recent agreement made 
between the United Kingdom and the 
Dominion. Washington advices re- 
ceived by the Institute of American 
Meat Packers quote an official telegram 
from Ottawa stating that “the Ca- 
nadian government has reached an 
agreement with the United Kingdom 
to ship 40,000 cwt. (112 Ibs.) every week, 
at $20.18 f.o.b. Canadian seaboard until 
October 31, 1940. The United Kingdom 
is willing to take up to 50,000 cwt. 
weekly. Shipments may be of any grade 
or size of bacon, ham or cuts, including 
frozen. The price applies to any size 
of Grade A (top grade) Wiltshire sides. 
A Canadian bacon board is being created 
to control shipments and to fix prices 
in Canada seasonably.” 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to December 8, 1939: 
To the United Kingdom 43,780 quar- 
ters; to the Continent, none. A week 
ago, to the United Kingdom, 134,320 
quarters; to the Continent 38,074. 
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Refrigeration Lesson 


(Continued from page 25.) 


11.—Volume of ammonia delivered to 
the compressor per minute for a stand- 
ard ton of commercial refrigeration. 


Use Chart No. 7. Enter at base at 
154 lbs. discharge pressure and-follow 
line up to suction pressure line of 20 
lbs., then go horizontally to right and 
read 3.4 cu. ft. per minute per ton. 

12.—Horsepower required per ton of 
refrigeration. 

As determined from answer No. 6, 
99.5 B.t.u. was the thermal equivalent 
of work of compressor per pound of 
ammonia circulated per minute. Num- 
ber of pounds of ammonia circulated 
per ton of refrigeration was .422. Mul- 
tiply these two quantities and then mul- 
tiply the result by .0235, a constant, to 
obtain the horsepower per ton: 

H.P./ton = 99.6X.422.0235 = .989 


0235 = .46 B.t.u./ft./Ib 
33.000 ft. lbs. /min. 


QUESTIONS 


1.—How many pounds of ammonia are 
evaporated per minute per ton of re- 
frigeration if suction pressure is 20 
Ibs. and discharge pressure is 172 lbs.? 

ANSWER.—Evaporation is .428 lbs. 
per ton per minute. 

2.—Under above conditions, the liquid 
is sub-cooled to a temperature of 75 
degs. F. before the expansion valve. 
Calculate weight and number of cubic 
feet of ammonia to be evaporated per 


MR. FRANK F. KASTEN 


In accordance with his wishes, we shall continue 
to serve our customers to the best of our ability. 


minute for one ton of refrigeration. 


ANSWER.—Weight is .41 lbs. per 
ton per minute. Volume is 3.308 cu. ft. 
per ton per minute. 


3.—Assume a suction temperature of 
15 degs. and a discharge temperature of 
90 degs. Calculate all problems, 1 to 10. 


EDITOR’S NOTE.—Consideration of 
the ammonia compressor will be started 
in lesson 46. 


FINANCIAL NOTES 


Board of directors of Armour and 
Company have declared a quarterly 
dividend of $1.75 on the guaranteed 
preferred stock of Armour and Com- 
pany of Delaware, payable January 2 
to shareholders of record December 12. 


Directors of First National Stores 
have declared a quarterly dividend of 
62%c on the common stock, payable 
January 2 to shareholders of record 
December 15. 


PERISHABLE FREIGHT HEARING 


Charges for use of refrigerator cars 
equipped with mechanical air circulat- 
ing devices and handling shipments 
under icing, refrigeration, and ventila- 
tion during the winter season are among 
topics to be discussed at the next ship- 
pers’ public hearing of the National 
Perishable Freight Committee, at 10 a.m., 
December 13, Union Station, Chicago. 


The Afral Corporation, 601 West 26th Street, New York City, N. Y. 


With profound sorrow, we announce the death on December 2nd, 1939, of our president 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Decem- 
ber 6, 1939, or nearest previous date: 


Sales. High. Low. 
Week ended 
Dec. 6. ——Dec. 6— 
Amal. Leather.. 3,300 25% 214 
o. Pfd. .... 500 16% 16 
Amer. H. & L.. 4,500 614 5% 
Pfd. .... 200 35 34% 
Amer. Stores .. 1, 12% 12% 
Armour Ill. ....10,250 6 5% 
Do. Pr. Pfd 700 4 =48 48 
SS aS 
Do. Del. Pfd 900 104% 104% 
Beechnut Pack. 200 123 123 
Bohack, H. C 100 2% 2% 
Do. P. eaten 90 26 26 
Chick. Co. Oil. 1,000 10% 10% 
Childs Co. ..... 2,100 5% 5% 
Cudahy Pack. 1,800 13% 12% 
Do. Pfd. 80 60 
First Nat. Strs. 1,400 47 46% 
Gen. Foods .... 6,000 46% 46% 
eG CS. oa +s Skee leeds - iaedee 
Glidden 7 --. 1,800 18% 17% 
Do. Sag ----5 200 #@ 40 
Gobel C 2,300 3 3 
Gr. A&P ist Pfd. "100 133 133 
Do. et ---- 250 109 109 
Hormel, 100 29% 29% 
Hygrade Good 300 2% 2% 
Kroger, G. & B. 4,525 28% 281 
Libby MeNeill.. 2,900 5% 556 
gg a Co. 450 3% 336 
M. & H. Pfd... 80 3% 3% 
Morrell & Co. ek, Aeeteeiee Uma 
Nat. Tea ...... 2,000 3% 3% 
Proc. & eouh. 3,000 63% 635g 
De P86. .... 200 118% 118% 
Rath Pack. 300 42% 42% 
Safeway .Strs.. 9,400 47% 47% 
Do. 5% Pfd.. 350 103 102% 
Do. 6% Pfd 10 111% 111% 
Do. 7% Pfd 30 114% 113% 
_ = SP eae eS 
Swift & Co.... 3,600 20% 20% 
Do. Intl. .... 2,450 30% 30% 
TU NE oss weaee | causes cones 
U. S. Leather. 400 6% 6% 
btziaes 900 10% 10% 
Pr. 200 «61 60 
United Stk. vas. esas e52se womps 
Pfd. .... 1,000 7 7 
Wares Oil .... 2,000 21% 21% 
.... 800 64% 64% 
Ww ison S' Co... . 4,900 5% 51% 
ee: fee 56 


—-Close—— 


Dec. 
6. 
95, 


Nov. 
28. 








Temperature Control PLUS Humidity Control 
Air Circulation PLUS Air Purity... 


eYadts 


AIR CONDITIONED 


Refrigeration 





CARRIER CORPORATION, Syracuse, N. Y. 











PHILADELPHIA 
BROKER 


F.C. ROGERS CO. 


NINTH AND NOBLE STREETS 


PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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IN YOUR LARD OR SHORTENING DEPT. 


With these two adjustable machines, 
you can set up and close 30-40 lard or 
shortening cartons per minute, requiring 
only one operator for the two machines. 


This PETERS JUNIOR CARTON 
FORMING AND LINING MACHINE 
sets up the cartons inexpensively and is 
used in progressive plants where cost is a 
factor. Only one operator is required. 





For closing cartons automatically, this 
PETERS JUNIOR CARTON FOLD- 
ING AND CLOSING MACHINE is 
used to operate in coordination with the 
above machine. No operator is required 
since the cartons are conveyed to 
machine. 


Write for complete information on 
machines to meet your requirements. If 
possible, please send sample cartons or 
advise their sizes. 


PETERS MACHINERY CO. 


Chicaco, Il. 





4700 Ravenswood Ave. 











Tough wiry fibres 
from Redwood Bark give PALCO 
WOOL its ideal insulating prop- 
erties. Efficiency .255 B.t.u. 
(Peebles’ test). Permanent—non- 
settling — sanitary. Economical 
— easy to install. 

THE PACIFIC LUMBER COMPANY 


SAN FRANCISCO - CHICAGO 
LOS ANGELES - NEW YORK 


NEW 


Cold Storage 
Insulation 
Manual and 
sample free 
on request. 


OMT cE 


~ 


2 INSULATION | | 





TRADE MARK REG. U.S.PAT.OFF 
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HAVE YOU READ 


THIS BOOK? 


@ Every executive in the meat packing 
and allied industries should read this book 
on Crackling Expellers — should be thor- 
oughly acquainted with the various models 
of llers and what they are accomplish- 
ing in plants of large and small production. 


Anderson Crackling Expellers are “pre- 
ferred” today in the meat packing and 
allied industries. They have the reputation 
for producing better grade cracklings, 
lower in fat content at minimum cost. Three 
Expeller models handle the requirements of 
plants of any size regardless of production. 


Send now for your ng. the Crackling 
Expeller book shown ve. Find out all 
about Expellers, what they are doing in 
other plants and how they can make profits 
for you. Mail the coupon for your copy. 





MAIL THIS COUPON NOW! 








THE V. D. ANDERSON CO. « 1937 W. 96th St., Cleveland, O. 








State. 





Page 39 





OUGE 


AS A 

























All-American fullbacks are noted for 
ruggedness. So are JAMISON-BUILT 
DOORS, the champions in the cold stor- 
age door field. 

To withstand constant abuse and 
rough slams by the he-men who use 
them, cold storage doors have to be 
rugged. JAMISON-BUILT DOORS are 
designed to put maximum strength 
where it's needed. They're built sturdy 
as oaks, with insulation that stays put. 
The conforming resilient pure-rubber 
gasket outwears old types many times. 

Wherever cold storage doors are 
used—including new locker and quick- 
freezing plants—JAMISON-BUILT 
DOORS maintain their leadership 
through rugged performance. Send for 
free descriptive bulletin to JAMISON COLD 
STORAGE DOOR CO., Hagerstown, Md., 
or to branches in principal cities 





Jamison, Stevenson, and Victor Doors 


The advertisements appearing on this page are of the firms which supplied equipment and services for the 
new Girard Packing Co. plant, the story of which is featured in this issue. 





~ATIONAL AIRQ; z 


INCORPORATED (917 


ESTABLISHED 19/2 


Manufacturers 
Installation 
Engineers 
Sales - Service 





Modern daylight factory o 
NATIONAL AIROIL BURNER COMPANY 
1282 E. Sedgley Ave. 


Philadelphia, Pa. 








At Girard Packing Company 
PHILADELPHIA TRAMRAIL COMPANY’S 


Overhead Flat Rail Track Insures 


EFFICIENCY » ECONOMY «+ SPEED 
In Moving and Storing Meats 


WRITE FOR CATALOGUE FR-37 


PHILADELPHIA TRAMRAIL COMPANY 
3420 North Weikel Street, Philadelphia, Pa. 


Complete Electrical Installation 
at the 


GIRARD PACKING COMPANY 
by 


PROGRESSIVE ELECTRIC CONSTRUCTION CO. 
INCORPORATED 
240 N. THIRTEENTH ST. 
PHILADELPHIA, PA. 

















THE GIRARD PACKING PLANT 
described in this issue was designed by | 


MORRIS FRUCHTBAUM, C.E., R.E. 


PACKING HOUSE ENGINEER — ARCHITECT 


SUITE 200—WOOD BUILDING 
PHILADELPHIA, PA, 


400 CHESTNUT STREET 














JOSEPH R. FarreELL 


Building Construction 


4422 MARKET STREET 


PHILADELPHIA 





Builders of Girard Packing Plant 
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New Girard Plant 


(Continued from page 14.) 


ered, it was determined in this case 
that copper coils compare very favor- 
ably in first cost with black iron or 
steel. Their life is expected to be con- 
siderably longer. 

Tree washer is constructed on same 
principle as vapor cooker, but is 
equipped with overhead perforated cop- 
per tubing and a pump so that hot 
wash water may be sprayed over trees. 
An alkali is used in the water to “cut” 
the grease. Coils of copper tubing have 
been installed here. Copper tubing is 
also used in shower and for all brine 
lines. 

Bake oven holds two cages. It is of 
special Gehnrich design, being equipped 
with two fans and has the heating coils 
at the rear. Special cages with tops 
and bottoms of galvanized sheet iron 
are used to direct heated air over the 
product and return it over the steam 
coils for reheating. This type of oven 
was first employed in meat packing in 
the plant of the Colonial Provision Co., 
Boston, where it has given very satis- 
factory results. The special design is 
expected to increase its ability to pro- 
duce well finished, uniform products in 
the minimum of cooking time. 


Plant Capacity 


Capacity of the plant has yet to be 
determined. It is estimated conserva- 
tively, however, to be somewhere in the 
neighborhood of 700,000 Ibs. weekly, and 
is probably somewhat greater. Hams, 
bacon, corned and dried beef, cured 
meats, sausage, meat loaves and ready- 
to-eat specialties will be produced. 
Fresh meats and probably canned meats, 
cheese and other food products will be 
handled. 


The company has a fleet of 11 trucks 
—Brockways, Dodges and Chevrolets— 
on which stake and insulated panel 
bodies are mounted. The latter are 
equipped with Ice Fin cooling units. 

The Girard Packing Co. is a new- 
comer in the industry, but its officers 





have had long experience in the meat 
packing field. Abe Rabinowitz, presi- 
dent, has been associated with the in- 
dustry since 1901. The plant is gov- 
ernment inspected and will serve Penn- 
sylvania, New Jersey, Maryland and 
Delaware. 


Colonial Provision Co., Boston, Mass., 
holds a substantial stock interest in the 
new company and its president, Sidney 
Rabinowitz, acted in an advisory ca- 
pacity to the Girard executives during 





Many Features to 


be Described Later 


HERE are many other interesting 

and important features of design, 
construction and equipment in the 
Girard plant which cannot be men- 
tioned here because of space limita- 
tions. Some of the innovations de- 
scribed only briefly will be covered 
in greater detail in future issues of 
THE NATIONAL PROVISIONER. 
Others not mentioned, including a 
loaf pan washer and sterilizer, an 
employes’ locker of new design, a 
brine maker, etc., will be described 
and illustrated at later dates. 











design and construction of the building. 


Officers of the Giratd Packing Co. are 
Abe Rabinowitz, president; Irving Rab- 
inowitz, secretary; William Rabinowitz, 
treasurer; Henry Jensen, plant superin- 
tendent; E. Jackson, sales manager, 
and K. Taylor, comptroller. 


The plant was designed by Morris 
Fruchtbaum, architect and engineer of 
Philadelphia, who is “well known in the 
industry as the designer of the plants of 
the Colonial Provision Co. and Peter 
Eckrich Sons Co., Kalamazoo, Mich. 
Most of the innovations in plant désign, 
construction and equipment described 
herewith, and those’ to be discussed 
in future issues of THE NATIONAL 
PROVISIONER, have been developed by 
Mr. Fruchtbaum. 

A list of the more important equip- 
ment installed and its 
manufacturers will be 
found in the right- 
hand column of this 
page. 


COMPRESSOR 
ROOM 


One 642-in. by 6-in. 
and two 5-in. by 5-in. 
ammonia compressors 
equipped for automatic 
operation are installed 
here. All cooling is done 
by means of dry coil 
unit coolers. 
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Equipment Manufacturers 


Ammonia compressors: One 6%- by 
6%-in. and two 5- by 5-in. verticals. — 
York Ice Machinery Corp. 

Unit coolers of dry coil type.—York 
Ice Machinery Corp. 

Boiler of 150-h.p., Scotch marine 
type, oil-fired.—Bigelow Co. 

Fe Oil burner.—National Airoil Burner 

0. 

Sausage machinery: One Model 4A, 
1,000-lb. capacity mixer with stainless 
steel tub, three 400-lb. capacity air 
stuffers, two casing appliers, one Model 
70B grinder rated at 800 lbs. per hour, 
and one ice crusher.—John E. Smith’s 
Sons Co. 

Meat grinder.—Enterprise Mfg. Co. 

Bacon slicer.—Link-Belt Co. 

Cooler doors of special design, 
equipped with metal plates and spindle 
attain a Cold Storage Door 

0. 

Overhead rails.—Philadelphia Tram- 
rail Co. 

Air-conditioned smokehouses. — In- 
stalled by C. J. Cox Engineering Co. 

Smokehouse fans.—Clarage Fan Co. 

Smokehouse controls of air-operated, 
controlling-recording type. — Powers 
Regulator Co. 

‘Smokehouse air and smoke distribu- 
tors.—Anemostat Corp. of America. 

Smoke generator, stoker-operated.— 
John E. Smith’s Sons Co. 

Bake oven of special design.—Gehn- 
rich Corp. 

Cooler insulation—Mundet Cork Co. 

Pipe insulation. — Johns-Manville 
Corp. 

Elevator.—Atlantic Elevator Co. 

Valves.—Crane Co. 

Motors.—Century Electric Co. and 
Continental Electric Co. 

Pumps.—Goulds Pumps Inc. 

Floor brick.—Hanley Co. 

Glass building blocks. — Owens-Illi- 
nois Glass Co. 

Lighting fixtures. — Westinghouse 
Electric & Mfg. Co. 

Unit heaters of suspended type.— 
Fedders Manufacturing Co., Inc. 

Stuffing and conveying tables. — 
Architectural Steel Engineering Co., 
Inc. 

Ham and sausage trees.—Standard 
Pressed Steel Co. ‘ 

Cooking tanks. — Standard Pressed 
Steel Co. 

Lift trucks—yYale and Towne Mfg. 
Co. 

Plumbing fixtures——Standard Sani- 
tary Mfg. Co. 





THE NEW BOOK 


“Plant Layout”—This important sub- 
ject is discussed in THE NATIONAL PRO- 
VISIONER’S authoritative operating hand- 
book, “Sausage and Meat Specialties.” 
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LIVESTOCK MARKETS sy.cy toi 





International Show 
Blue Ribbon Winners 


ARLOT entries of fat cattle, hogs 
and sheep at the International Live 
Stock Exposition at Chicago totaled 
439. The largest number of entries was 
in the fat cattle section with 292 car- 
loads. These were sifted until approxi- 
mately 100 loads competed for honors. 
Of the 292 loads, 190 were Herefords, 
83 were Angus and 19 Shorthorns. 
Packer buyers judged the entries and 
Schmidt Bros., Delmar, Ia., won grand 
championship honors with 15 head of 
mediumweight Aberdeen-Angus steers. 
Thomas E. Wilson, chairman of the 
board of Wilson & Co., won the Short- 
horn division carlot championship with 
a load of steers from his Earlham, Ia., 
farm. Mr. Wilson’s farm manager, 
B. G. Harris, stated that this was only 
the second year of competition in the 
carlot contest and that all three loads 
brought in placed in the prize money. 


Carlot Hogs Light 


Berkshires took top honors in the car- 
lot swine show. Of the five loads shown, 
four were prize winners. It was the 
first time since 1924 that the breed 
has won top honors in this division. 
They were exhibited by George Hoffman 
of Ida Grove, Ia. The hogs averaged 
225 lbs. in weight and were the lightest 
of any champions on record. 

Canadian Southdowns were again 
winners—for the sixth time—in the 
carlot lamb division. W. J. Brodie of 
Ontario, Canada, won each of these six 
awards. The lambs averaged a little 
over 90 Ibs. in weight. They were uni- 
form, had good shoulders, well-sprung 
ribs, thick loins and exceptionally good 
legs, the judges decided. 

Both the grand champion steer of the 
show and the reserve champion were 


Texas MHerefords. The champion, 
“Lucky Boy 2d,” was an 18-month old 
grade Hereford steer weighing 1,240 
lbs. He was fed and exhibited by May- 
field Kothmann, Mason, Tex., an 18- 
year old 4-H club boy. The reserve 
champion, “Texas State Fair,” a 17- 
month old purebred Hereford weighing 
1,072 lbs., was exhibited by its owner, 
Jack Baker of Bluff Dale, Tex. 

A 4-H club boy, Roger Amsler, Rens- 
selaer, Ind., exhibited the grand cham- 
pion hog of the show. This was a 300-lb. 
Hampshire barrow. The champion pen 
of three consisted of Chester Whites, 
weighing 250, 255 and 260 lbs., all from 
the same litter. 


Southdowns Win Again 


Southdowns carried off the purple in 
the sheep show. The grand champion 
was a 104-lb., short, thick, and deep 
wether, which was bred, fed and ex- 
hibited by Pennsylvania State College. 
The reserve champion, also a Southdown 
of high quality, was exhibited by Pur- 
due University. 


Pfaelzer Bros., Chicago, bought the 
grand champion steer sold at auction 
on Thursday, paying $1.35 per lb. The 
reserve champion sold to a Chicago 
night club, the Chez Paree, at 50c per 
lb. The grand champion carload of 15 
mediumweight Angus steers was bought 
by Swift & Company at $23.00 per cwt. 
for the account of Cudney & Co. IIli- 
nois Packing Co. took a load of the 
prize Thomas E. Wilson Shorthorns at 
$12.25 per cwt. The grand champion 
carload of lambs from Ontario, Canada, 
also brought $23.00 per cwt. and was 
purchased by Swift & Company. Ar- 
mour bought the first prize native lambs 
at $18.75 per cwt. 


MORE LIVESTOCK NEWS will be 
found on page 48. 


Packers Spend More 
and Get More Meat 


ACKERS paid $136,000,000 for live- 

stock slaughtered under federal in- 
spection during October, which was 
$5,000,000 more than payments in Octo- 
ber a year ago. The increase in cost of 
livestock was largely due to greater 
expenditures for cattle, for which $6,- 
000,000 more was paid than last October. 
Calves cost approximately the same 
amount, hogs, $2,000,000 less, and sheep 
and lambs cost $1,000,000 more. Total 
expenditures covered considerably more 
animals of all classes except sheep. 


Average live costs in October were: 


Oct., Oct., 5-yr. 

1939 1938 Oct. avg. 
EE cnc civeseswaeed $7.35 $6.95 $5.89 
RNY 6.cocnn dace veeews 8.01 7.80 6.52 
BD. cite vdnemnmuacae 6.84 7.87 8.42 
Sheep and lambs....... 8.23 7.28 7.59 
ee ~cooe SS 9.55 


Volume of meat and lard produced in 
October, by classes, was as follows: 


Oct., 1989  Oct., 1938 5-yr. Oct. 
Ibs. Ibs. avg., Ibs. 
Beef ...... 444,000,000 423,000,000 469,000,000 
VOR cccess 55,000,000 54,000,000 62,000,000 
Pork and 
la + 601,000,000 532,000,000 491,000,000 


Lamb and 
mutton .. 62,000,000 63,000,000 64,000,000 
Total. ...1,162,000,000 1,073,000,000 1,087,000,000 
E406 ocvsae 94,000,000 91,000,000 75,000,000 


Owing to the high percentage of good 
cattle included in the month’s receipts, 
the average dressed weight of all cattle 
was 500.08 lbs. A year ago the average 
was 481.63 lbs. and the 5-year average 
was 469.40 lbs. Average weight of 
calves was about the same as a year 
ago at 115.50 Ibs. and 2 lbs. under the 
average period. Hogs averaged 169.74 
Ibs. dressed weight against 160.92 lbs. 
in October, 1938, and 161.99 Ibs. in the 
average period. Average dressed weight 
of sheep and lambs was 39.33 lbs. 














ALL IMPORTANT 
MARKETS 


KENNETT-MURRAY 
Livestock Buying Sewice 














Dayton Ohio 


Sioux City, lowa 





Omaha,Neb. Cincinnati,Ohio Indianapolis, nd. 
La Fayette,Iud. Louisville, Ky. Nashville, Tewn. 
Montgomery, Ala. 
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Order Buyer of Live Stock 
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Come to “Headquar- 
ters” for packing 
house textile needs. 
Bemis is noted for 
high quality, prompt 
service and “right” 
prices. 





BEMIS BRO. BAG CO. - ST. LOUIS » BROOKLYN 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Des Moines, Ia., December 7, 1939.— 
At 16 concentration points and 10 pack- 
ing plants in Iowa and Minnesota trade 
undertone was slow, but first four days 
receipts of 192,200 were a near record 
for that period. Quotations were quite 
uneven compared to last week’s close, 
ranging individually from 10c lower to 
10c higher. 

Current prices, good to choice, 180- 
220-lb., $5.00@5.40; the latter top quite 
sparingly; bulk delivered at plants, 
$5.10@5.20, and at yards $5.00@5.10; 


220-240-lb., $4.90@5.10; 240-270-lb., 
$4.80@5.05; 270-300-lb., $4.65@4.95; 
800-330-lb., $4.55@4.80; 330-360-lb., 
$4.40@4.70; a few 160-180-lb., $4.60@ 


5.20. Sows, 330-lb. down, $4.35@4.80, 
mostly $4.45@4.70 at plants; 330-400-lb., 
$4.25@4.55; 400-500-lb., $4.00@4.40. 

Receipts at Corn Belt markets for 
week ended December 7: 


This Last 

week. week. 
a SS ere 30,400 36,000 
eee 45,800 36,100 
TE, TR Ga cccs cts ccccvis 68,500 55,500 
PossGay, Wee. G.cccccccccaces 43,500 44,900 
Wednesday, Dec. 6........... 40,300 40,700 
Thureday, Dec. 7......cccecee 41,900 44,200 





WEEKLY INSPECTED KILL 


Number of ‘animals processed in se- 
lected centers for the week ended De- 
cember 1, with comparisons: 














Cattle. Calves. Hogs. Sheep. 
New York area’.. 9,366 11,842 50,583 61,818 
Phila. & Balt.... 3,456 1,228 83,815 2,759 
Ohio-Indiana 
group* éa 8,475 305 9,148 
Chicago ... 5,171 139,277 49,820 
St. Louis ar 8,760 72,861 14,568 
Kansas City 13,211 56,079 52,886 19,667 
Southwest ‘sroup* 15,981 6,391 44,271 260 
Omaha ° 12, 348 1,107 47,908 19,546 
Sioux City” eeccce 5, 456 314 40,661 ,008 
me — Wisc. 
-eseee 15,948 18,344 102,531 20,166 
a 4 Iowa & 
. Minn.* .... 18,857 6,142 168,218 387,482 
Total .........187,835 67,853 809,311 274,238 
Total prev. week.119,559 72,378 774,059 218,536 


Total last year...120,127 86,401 825,083 326,532 
‘Includes New York City, Newark, and Jersey 
City. 2 Includes Cincinnati’and Cleveland, Ohio, 
and Indianapolis, Ind. * Includes National Stock- 
yards and East Bt, Louis, Ill., and St. Louis, Mo. 
‘Includes So. St. Joseph, Wichita, Okiahoma City, 
and Ft. Worth. * Includes St. Paul, Minn., Madi- 
son, and Milwaukee, Wisconsin. * Includes Albert 
and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 





RECEIPTS AT CHIEF CENTERS 
Receipts for week ended Dec. 2: 


























At 20 markets: Cattle. Hogs. Sheep. 
Week ended Dec. 2....... 187,000 473,000 220,0 
Previous week .......... 190,000 421,000 213,000 

ARES EES i 461,000 ,000 
REET + 5350 wows nipsteooits 230,000 378,000 . 
Msi secuerneeenesarnals 68, 670,000 317,000 

At 11 markets: Hogs. 
ONE OG: Bisa... occ cistaes cue’ deed 420,000 
Previous week ) 
ME iulpta. sched Wig a e'cce oad ence eaaionnen 
Cy len wig o'gsvs-ba Deieandcnene cee tau 
ais s:ii.aic.6-a0ieie sd 9'sbsdinnte kaha einem nee 
SES Gen voces sieht beass cancel 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended Dec. 2....... 187,000 347,000 157,000 
Previous week .......... 127,000 817,000 142,000 
a olrcs'<sxiiiso'.cxtets 129, 314,000 160,000 
EASE Dees 156,000 259,000 160,000 
eee: 188,000 511,000 186,000 
MD daca sade oles deed 180,000 281,000 175,000 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, December 7, 1939, 
as reported by the U. S. Agricultural Marketing Service. 


Hogs (soft & oily not quoted). 
BARROWS AND GILTS: 
Good-choice: 


ReAR aoe 


AMAA LAE 


zs bes 


AAM MANA 
RRARAAKS 


5.15 








a 
= 
o 
8 
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SOWS: 





PIGS (Slaughter): 








Medium and good, 90-120 Ibs. 4.60@ 5.35 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 

10. 11.25 

«++ 10.75@11.25 

Z a i 11.00 

10.75 

7 900 Ibs. 9.75@10.75 

" ee aie 

" -» 9.00@10.00 

1300-1500 Ibs. .......... -.-. 8.50@ 9.75 
STEERS, medium: 

TES 0.0040 vices esas ay 9.25 

SR GS. 82 hc be ccaceses 7.25@ 8.50 
STEERS, common: 

pf eer 6.50@ 7.50 
STEERS, HEIFERS AND MIXED: 

Choice, 500-750 Ibs.......... 10.25@11.00 
Good, 500-750 Ibs...... .... 9.50@10.50 

HBIFERS: 

Choice, 750-900 Ibs.......... ‘ 11.00 
Good, 750-900 Ibs... X 10.25 
Medium, 500-900 Ibs.. 9.00 
Common, 500-900 lbs 7.50 

COWS, all weights: 
RE ORE ae 7.00 

Medium ............ 6.25 
Cutter and common. 5.75 
Canner (low cutter) 4.50 

BULLS (Yigs. Excl.), all weights: 
rr 6.75@ 7.50 

Sausage, good .............. 7.00@ 7.40 
Sausage, medium ........... 6.50@ 7.25 

Sausage, cutter and common. 6.00@ 6.50 

VEALEBRS, all weights: 

Good and choice............ 9.00@10.00 
Common and medium........ % 9.00 
WEEE ccutshaccuaanece s20cnee 6. 7.50 

CALVES, 400 Ibs. down: 

Good and choice............. 7.00@ 8.00 

Common and medium........ 6.00@ 7.00 
WE shan Keaecehepetedstases 5.00@ 6.00 

Slaughter Lambs and Sheep: 
LAMBS: 

Choice (closely sorted)...... 9.85@ 9.50 
*Good and choice............. 8.90@ 9.25 
*Medium and good........... 8.25@ 8.75 

IE nite nis ban waco. anaes 6.25@ 7.50 

YEARLING WETHERS (shorn): 

Good and choice............. 7.00@ 8.00 

BE Alege 6 65.00 KoKbewenwe 6.25@ 7.25 
EWES (shorn): 

Good and choice............ 3.50@ 4.50 

Common and medium.. ... 2.25@ 3.50 





CHICAGO, NAT. STK. YDS. OMAHA, KANS. CITY. ST. PAUL. 


4.90@ 5.80 ..c.scceee — cecccceses $ 5.85@ 5.50 
5.20@ 5.60 $ 4.85@ 5.25 $ 5.10@ 5.30 5.35 only 
5.50@ 5.60 5.15@ 5.35 5.20@ 5.40 5.35 only 
5.50@ 5.60 5.25@ 5.35 5.25@ 5.40 5.35 
5.50@ 5.60 5.25@ 5.35 5. 5.40 5.1 85 
5.40@ 5.60 5.25@ 5.35 5.30@ 5.40 5.00@ 5.25 
5.20@ 5.50 5.25@ 5.35 5.25@ 5.35 4.85@ 5.10 
5.05@ 5.30 5.20@ 5.25 5.15@ 5.30 4.65@ 4.90 
oon 5.15 5.10@ 5.20 5. 5.20 4.65@ 4.80 
4.90@ 5.10 5.00@ 5.10 4.90@ 5.10 4.55@ 4.70 
4.60@ 5.50 4.90@ 5.20 4.90@ 5.30 4.90@ 5.20 
4.85@ 5.00 4.65@ 4.75 4.70@ 4.85 4.45 only 
‘se 5.00 ing 4.75 4.70@ 4.85 4.45 only 
4.75@ 4.95 4.50@ 4.65 4.60@ 4.75 435@ 4.45 
4. 485 4.50@ 4.60 4.55@ 4.65 4.35@ 4.45 
ag 4.75 ‘og 4.60 4.50@ 4.60 4.25@ 4.85 
4.50@ 4.65 440@ 4.50 4.30@ 4.50 4.25 only 
4.25@ 4.65 4.35@ 4.50 4.25@ 465 4.10@ 4.35 
4.25 5.00 nnccccccce —svcccvcces 5.25@ 5.50 
10.00@11.00 9.75@10.90 9.75@11.00 9.25@10.75 
10.25@11.00 10.25@10.90 10.25@11.00 9.75@10.75 
9.75@10.75  9.25@10.60 9.25@10.50 9.00@10.25 
9.25@10.25 9. 10.25 9.25@10.25 9.00@10.00 
5 t 
9.00@10.25 9.00@10.25 8. 10.25 8.75@ 9.75 
8.75@10.25 8.75@10.00 8. 10.25 8.25@ 9.75 
50@ 9.75 8.25@ 9.50 8.25@ 9.75 8.25@ 9.25 
8.25@ 9.25 8. 9.25 8.25@ 9.25 8.25@ 9.00 
7 By 9.00 7 P+ 4 8.75 7.25@ 8.25 7.50@ 8.75 
7.50@ 8.50 7.25@ 8.25 7.25@ 825 7.25@ 8. 
6.25@ 7.50 6.25@ 7.50 6.50@ 7.25 6.25@ 7.50 
10.25@11.25 oe ore 9.75@10.75 oe 8.7 
9.00@10.25 8.50@ 9.75 8.25@ 9.75 50@ 9.75 
10.25@11.00 9.75@10.50 9.75@10.75 9.25@10.25 
9.00@10.25 8.25@ 9.75 8.25@ 9.75 8. 9.50 
7.50@ 9.00 7.25@ 8.25 7.00@ 8.25 7. 8.50 
6.25@ 7.50 6.00@ 7.25 6. 7.00 5.75@ 7.00 
6.00@ 7.25 6.00@ 6.75 6.00@ 6.75 6. 6.75 
5.00@ 6.00 5.25@ 6.00 5.35@ 6.00 5. 00 
4. 5.00 4.50@ 5.25 4.50@ 5.35 4.25@ 5.50 
8.75@ 4.50 4.00@ 4.50 38.75@ 4.50 3.25@ 4.25 
6.50@ 7.00 6. 6.85 6. 6.75 7.00@ 7.25 
6.00@ 6.75 6.25@ 6.75 6.35@ 665 6.75@ 7.00 
5. 6.00 5.75@ 6.25 5.75@ 6.35 6. 6.75 
5.00@ 5.50 5.00@ 5.75 5.00@ 5.75 5.00@ 6.00 
9.25@10.50 8 10.00 7.50@ 9.50 8.00@ 9.50 
138@ 9.25 7. 8.50 6.25@ 7. 5.50@ 8.00 
5.00@ 7.25 5.50@ 7.50 5. 6.25 4.50@ 5.50 
8. 9.75 7.50@ 8.50 7. 9.00 8.00@ 9.00 
6.50@ 8.00 6 ng 7.50 6.00@ 7.50 5.50@ 8.00 
4.85@ 6.50 5.00@ 6.50 5.00@ 6.00 4.50@ 5.50 
9.15@ 9.25 =... 40s ecccsccces eesesccecs 
8.65@ 9.00 8. 8.85 8. 8.75 8.60@ 8.85 
7.75@ 8.50 Te 8.50 7.25@ 8.25 7.50@ 8.35 
5.75@ 7.50 6.25@ 7.25 6. 7.00 6.00@ 7.25 


2 Quotations based on animals of current seasonal market weights and wool growth. 


* Quotations on slaughter lambs of good and choice and of medium and good 


grades, as combined, 


represent lots averaging within the top half of the good and the top half of a = medium grades, re- 


spectively. 





CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 18,258 cattle, 2,542 


calves, 46,220 hogs and 19,088 sheep. 
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SPACING HOGS IN COOLER 


How about spacing hogs in the cooler? 
Have your men read chapter 4 of “PorK 
PACKING,” The National Provisioner’s 
pork plant book? 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, December 2, 
1989, as reported to The National Provisioner: 


CHICAGO. 

Armour and Company, 7,550 hogs; Swift & Com- 
pany, 7,757 hogs; Wilson & Co., 6,719 hogs; West- 
ern Packi ing Co., Inc., 2,390 hogs; Agar Packing 
Co., 5,975 hogs; Shippers, 10,173 hogs; Others, 30,- 
021 hogs. 


Total: 37,340 cattle; 4,521 7 5 : 
41 188 checg calves; 70,585 hogs; 
KANSAS CITY. 


Cattle. Calves. Hogs. Sheep. 
Armour and Company 2, _ 593 3,638 4,022 















Cudahy Pkg. Co..... 2°01 649 
Swift & Company... 3 O46 686 3 OTT 3812 
Wilson & Co........ - 1846 582 3,083 
Ind. Pkg. Co....... ase ecg” ee 
Kornblum Pkg. Co.. 897 ane coos eose 
MOE éctcteréedees > 8,695 100 =.2, 798 519 
WUD cccecstcusce 12,805 2,610 13,007 15,456 
OMAHA, 
Cattle and 
. a" Calves. Hogs. Sheep. 
rmour an mpany........ 4,126 8,885 
Cudahy Pkg. Co.. ome 3,292 5, 721 > Si 
ee & Company cvsvess 8,052 4,045 1,818 
FY 2 eee 
OE 640 whdind-sovancsccuus — :’ ri " aed 


Cattle and calves: Eagle Pkg. Co. 14; G 
Omaha Pkg. Co., 78; Geo. Hoffmann, 5; Mt: Greater 
Co., 504; Nebraska Beef Co., 586; Omaha Pkg. Co., 
167; John Roth, 88; South Omaha Pkg. Co., 816: 
American Pkg. Co.,'35; Lincoln Pkg. Go., 191. 
11,199 shen »752 cattle and calves; 30,589 hogs; 

EAST ST. LOUIS. 


- . Cattle. Calves. Hogs. Sheep. 
rmour and Company 2, - 1,6 582 
Swift & Company... 3,672 3120 O17 4138 








Hunter Pkg. Co..... ‘ 5 

Heil Pkg. Co........ 1,850 ” oat _— 

Krey Pkg. Co....... iin net) ca 

Laclede Pkg. Co : 2.671 

Sieloff Pkg. RETOUR i hale 
Sy apenas. 9. 285 

RE cls a il 
ee 6,298 58,405 12,260 





Not including 1,622 cattle, 3,735 
hogs and 3,021 sheep “bought direct. eas tcniiitoe 


8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Company... 2,359 375 11,386 10,275 

















Armour and Company 2,522 396 9,764 i 
UNE, ss cadcocce: 1,000 5 1,173 act 
an 5,881 776 22,323 13,57 

eke ,576 
mf including 1,981 hogs and 1,824 sheep bought 
SIOUX CITY. 

a Calves. Hogs. Sheep. 

Cudahy Pkg. Co..... 90 10,089 3,489 

Armour and Company r ‘ot 64 10,463 3/355 

Swift & Company... 1/455 7 6,144 2919 
Bn dcxn, pbaen " 

_. |. gale» "ioe _ “| = 

nee: 7,695 338 29,505 9,869 


Cattle. Calves. Hogs. Sheep. 


OKLAHOMA CITY. 


Cattle. Calves. Hogs. Sheep. 
Armour and Company 1,909 
Co 


727 492,442 8 1,437 
Wawem @ Oi...ccccs 1, 797 7230 «2,537 $90 
CE. cpotressacece 255 29 =«1,545 








ee ae 3,961 1,479 6,524 2,329 
wae including 15 cattle and 522 hogs bought di- 


FT. WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 1,884 989 2,093 2,774 
Swift & Company... 1,844 1,756 1 359 3,054 














Blue pane Pkg. Co. 91 31 145 
Goer Bae. Geese aces 135 11 464 woee 
Resenthat Pkg. Co... 48 5 211 13 
WOE csecicccccne 4,002 2,792 4,272 5,841 
MILWAUKEE. 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 1,457 3,526 10,774 1 
Swift & Oo., Balt. Cee 167 — 
Armour and ‘Company “780 1,714 














SY sodaeeeosies 12 = ak 

ee 859 600 92 227 

GED “cxsscecccnns 3,091 5,852 11,084 1,330 
ST. PAUL. 


Cattle. .Calves. Hogs. Sheep. 
Armour = Company 1,632 1,610 23,203 4,685 
Rifkin Pkg. Co - 491 22 eakine osee 
Swift & Company oe ne 3,299 28,674 7,254 
United Pkg. Co.. 202 aca vend 








Cudahy Pkg. Co..... 672 1,316 
GE. dens +650 d000 325 
EY .béwenveaenee 6,774 51,877 11,939 








WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,361 1,081 4,124 1,600 
Dold Pkg. Co....... 780 287 1,024 75 
Wichita D. B. Co. 7 Stak pees niga 
Dunn-Ostertag ..... 27 eres 54 
° Biccaeces’ 96 weuh 489 
Sunflower Pkg. Co... 21 re 144 
Pioneer Cattle Co... .... ata Sues 
Keefe Pkg. Co...... 66 
Interstate Pkg. Co.. 293 
Betal .ncccccccecs 2,651 1,368 5,836 1,675 


Not including 46 cattle and 2,053 hogs bought 
rect. 


DENVER. 
Cattle. Calves. Hogs. Sheep. 


Armour and Company 634 136 1,269 2,583 
Swift & Company... 713 187 1,538 978 

















Cudahy Pkg. Co..... 645 121 1,231 1,674 
OO Pa 986 169 1,211 1,878 
eee radees 2,978 613 5,249 7,113 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co........ 1,831 523 26,438 3,460 
Armour and Company 955 201 2,804 asa 
Hilgemeier Bros..... 9 caes 950 
Stumpf Bros... ..... cose coos 138 
Meier Pkg. Co. eyo ke 75 4 327 
Stark & Wetzel...... 225 20 451 ‘iin 
Wabnitz and Deters.. 46 65 284 43 
Maass Hartman Co.. 51 10 wens cece 
GRIPPETS ... sec ccee 2,150 1,878 22,385 9,146 
GERETS 2 nc ccccccccce 1,014 452 290 608 
Meted 2... ccccccce 6,356 3,153 54,067 13,257 
CINCINNATI. 


Cattle. Calves. Hogs. Sheep. 


8. W. Gall’s Some... c2- 25 eeee 208 
E. Kahn’s Sons Co... 440 241 bag 1,433 




















Lohrey Packing Co.. 3 vane 
H. H. Meyer Pkg. Co. 12 ouen 4,289 acne 
J. Schlachter’s Sons.. 159 92 eoce 62 
J. & F. Schroth P. Co. 14 ---. 8,608 ree 
J. F. Stegner Co.... 399 314 He 33 
eee 110 220 3,582 822 
GE hccceccesesee 1,934 623 980 266 
eee 3,071 1,515 19,567 2,824 
RECAPITULATION.+ 
CATTLE. 

Week Cor. 

ended Prev week, 

Dec. 2. week 1938. 
OE, 5.65 ates awecebasee 37,340 28,406  2,948t 
Kansas City .. ........-+ 3 12,172 16,579 
DEE ecéecccuscceseuns 25,752 15,606 21,169 
Bast St. Louls.........0: 16,774 10,954 20,556 
are 5,881 4,371 5,956 
EE a va vc ecu been we 7,695 9,285 9,822 
Oklahoma City .......... 3,961 5,145 5,639 
_ RESIS era 2,651 2,575 2,457 
SEE icboccecaceccevuns 2,978 3,194 3,898 
Pt . eshdnnsanhens 9,217 12,226 13,501 
Milwaukee .............. 3,091 3,354 6,646 
Indianapolis ...........- 6,356 5,065 10,506 
_ SS ee - $8,071 1,989 1,935 
jr 4,002 5,398 7,045 

Peer rry 141,574 119,740 128,657 
HOGS 

DY has +2005 evesaaae 70,585 


















East St. Lou 58,405 34,980 52,067 
St. Joseph . 22,323 16,666 16,629 
Sioux City . 29,505 28,858 29,227 
Oklahoma = 6,524 7,490 6,154 
Wichita .. 5,836 5,693 2,302 
Denver ay - 5,249 5,863 7,463 
i SD accwcee . 51,877 58,423 64,2) 
PRIOR. cc ccccccccce 11,084 10,916 19,373 
Indianapolis ............ 54,067 35,326 55,870 
Oe Paar 19,567 14,348 20,158 
Se SEE 46S.00s<pecesta 4,272 4,530 5,138 
TD kcicosssesisine 382,890 311,187 323,013 
SHEEP. 
ED bvesecciacotes .. 47,782 28,207 1,461f 
Kanens City .......--.026 15,456 15,924 20,819 
MEE. checubevccccccece 11,759 14,378 20,360 
East St. Louis........... 12,260 7,881 18,513 
BE, SOME cescevicccesicee 13,576 11,874 13,390 
ee 9,869 8,584 12,614 
Oklahoma City .......... 2,329 2,950 2,845 
. er 1,675 5,693 2,216 
Denver ead a naneea ernie 7,113 11,366 22,357 
Fre 11,939 16,816 20,316 
en Re 1,330 1,821 4,546 
Indianapolis ..........-. 13,257 7,29 14,610 
Ds inivnnnenedsses 2,824 916 1,667 
errr re 5,841 6,190 8,671 
eee 157,010 139,897 164,385 


* Cattle and calves. 
+ Not including directs. 
t Figures incomplete because of Yards’ strike. 





Watch the Classified Advertisements 
page for bargains in equipment. 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 


+RECEIPTS. 

Cattle. Calves. Hogs. Sheep, 
Moen., Mev. B......60 17,397 1,615 35,070 11,134 
Tees., Nav. BB....... 12,607 1,475 32,412 18,385 
Wed., Nov. 29....... 8,842 1,104 21,050 7,959 
Thurs., Nov. 30...... 3,762 948 16,438 7,837 
 * SS eee 1,350 589 16,328 645 
Gat., Dee. 2. ......cee 400 100 6,000 4, 


*Total this week..... 44,333 5,831 127,308 55, 
Previous week ......36,387 6,488 113,300 40,237 


TE GO siseccccccee 7,688 1,129 37,995 15,651 
Two years ago.......42,691 7,166 103,752 47,650 
SHIPMENTS. 


Cattle. Calves. Hogs. Sheep, 
3,705 216 2,702 2,217 
. 2,699 





Total this week.. 
Previous week 
Year ago ...... oa 8 1,461 
Two years ago....... 1,713 15,714 15,341 

* Including 120 cattle, 647 calves, 45,498 hogs 
and 5,727 sheep direct to ‘packers from other points, 


+ All receipts include directs. 


+DECEMBER AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 





—December— ———-Year——— 

1939. 1938. 1939. 1938. 
Cette «22.0 o M = aa 1,682, or 1,757,796 
ee, eee "296.1 301, 
BE 6a3s:0400ee 29,$28 12, $98 3,730, ie 3,744,174 
oe ee 10,645 7,472 2,309,112 2,373,456 


+ All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


Week ended Dec, 2....$ 9.45 $5.45 $3.85 $ 8.95 





*Previous week ...... 9.65 5.70 3.35 9.15 
BED) grccctecventuagen ; 7.60 3.60 9.40 
BE cco noms Kees 10.10 8.30 4.35 9.20 
Ceiae a ueaehwn tee 10.20 9.70 3.75 8.70 
eT 10.40 9.80 4.60 11.15 
BE. cacesevnn oncends 7.15 5.75 2.35 7.05 
Av. 1934-1938 ...... $9.45 $8.2 25 $3.75 $9.10 


* Based on Wednesday's prices. 
+ Only show rejects sold. 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 


Week ended Dec. 2....31,512 117,938 44,581 
Previous week .....--- 18,886 82,253 
aro 5,287 38,504 14,475 
a 23'990 86,525 32,532 
SE cvececvoconnensqua 32,291 151,747 50,479 
BED ccccncvesevesnseas 29,749 93,200 39,552 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., ——Prices— 


rec’d. Ibs. Top. Ay. 


*Week ended Dec. 2...127,300 236 $5.80 $5.45 





Previous week ......- . 90,596 239 .00 5.70 
cibeusewbe arent 37,995 237 7.70 77.60 
ee 103,752 237 8.75 8.30 
ee 178,445 221 10.25 9.70 
| ere 105,847 229 10.00 9.80 
rer rer 196,211 216 6.30 5.75 
Av. 1934-1938 ...... 124,500 228 $8.60 $8.25 


* Receipts and average weight for week ending 
Dec. 2, 1939, estimated. 
CHICAGO HOG SLAUGHTERS. 
Hog slaughter at Chicago ag | federal inspec- 
tion for week ending Friday, Dec. 1: 


Week ending Dec. 1........--+- esse eeeere 139,277 
Previous week .........ccccececseerecsecce 99,27 
YVOar AZO 0. cece cece cece eee eeeeesecccsee ar 


TWO YeaTS AZO.... 1... cece cere etree neceee . 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, December 7: 
Week ended Prev. 
Dec. 7. 





week. 

Packers’ purchases ......-..-- 69,940 60,412 
Shippers’ purchases ........-.- 11,325 10,178 
UNE oa cise Aicwiee owes acadinge 81,265 70,585 





NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market, week ended Dee. 2: 
a. Calves. Hogs.* Sheep. 


Salable receipts ..... 609 129 2,889 
Total, with directs.. Ser 7,166 24,451 53,538 
Previous week— 
Salable receipts ...1,435 711 224 yin 
Total, with directs.5,739' 9,000 21,630 28,837 


*Including hogs at 41st street. 


ber 9, 1939 
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ee Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended December 
os CATTLE, 
134 Week Cor. 
385 ended Prev week, 
959 Dec. 2. week 1938. 
837 ee a ea 27,418 19,754 2,948t 
645 Rage 15,415 14,363 20,303 
‘000 (on SE Ree ee 13,876 14,579 19,283 
is East St. Louis........... 11,627 8,131 11,374 
950 "eee 6,353 4,821 5,912 
"937 IE isa cta.ot weiss 5,774 6,878 6,171 
651 FR 4,06 ,658 3,308 
,650 Fort Worth® ............ 4,002 5,398 12,873 
Philadelphia ............ 1,966 1,714 2, 
DEE a wicwesccncaue 1,807 1,390 2, 
New York & Jersey City. 9,366 6,797 9,842 
eep. Oklahoma City* ......... i 6,929 7,391 
217 NIE? brsis avpiainpekoraen 3,901 2,228 4,467 
1,137 MIE as sis'o waio'nsmias cas 3,680 3,542 4,135 
936 i NE Socios Gin aaicvncsoe 7,101 9,856 11,160 
162 ee ee 3,013 3,188 4,280 
415 
5 GE. actctiteekteeaers 122,825 113,226 127,525 
1369 *Cattle and calves. 
> > 
we HOGS. 
5,341 PO ae A eee 139,277 99,273 114,241¢ 
hogs | ame MN Seewsdbcetns 52,886 45,387 42,419 
inte. | BS RE 47,5 98 48,101 
East St. ECON: 72,861 55,871 79,927 
REO ea 23,252 9,172 18,609 
DIE SC ococccavec eviews 40,661 43,570 38,696 
ic ea.5 50 iche scan 7,888 8,580 3,781 
date Beet WER ooo occ cc ceees 4,272 4,530 5,138 
Philadelphia ............ 18,903 17,249 18,752 
EL, as nino geet 27,616 18,222 23,179 
38 New York & Jersey City. 50,928 42,896 52,644 
ve Oklahoma City .......... 6,524 8,841 7,538 
7,796 I ex caicccadeetic 15,212 13,975 16,868 
1,365 BN tins s ckitine dweces 6,453 6,538 6,275 
4,174 4 Se eneneeee: 51,877 58,423 78,180 
3,456 MED vocccecseccence 10,869 10,188 13,952 
IN i iiccccniwigwitaes's 577,387 506,705 568,300 
CK. 1 Includes National Stock Yards, East St. Louis, 
ambs. Illinois, and St, Louis, Mo. 
5 8.95 
9.15 SHEEP 
9.40 ee Eee see 38,148 22,164 1,461 
9.20 I MORE ws cvicceescs 15,456 15,924 20,819 
8.70 te Skis Sie. scars VK 14,231 15,101 22,471 
11.15 Bast St. Louis........... 10,975 7,240 14, 
7.05 I i 2-6 «ani osiewnrs's 15,215 11,874 13,179 
ED 5 ad's eaiw oa aa 10,221 9,317 8,863 
$9.10 IN ee cls cage seule 1,675 2,084 2,216 
SS OS ere 5,841 6,190 8,671 
Philadelphia ............ 3,429 2,640 5,069 
Indianapolis ............ 3,638 1,950 3, 
New York & Jersey City. 61. 781 47,067 76,638 
Sheep Oklahoma City .......... 2,329 2,950 2,845 
; 2 MMIII, oii. «24 0:0:0.s0.00000 1,924 949 =. 2,555 
44,581 Deaver LEELA OE LIB: 5,025 020 7,257 
594 ER Reerenceece 11,939 16,816 20,316 
ne ae eee ee one 1,327 1,154 1,398 
ae Ec cccs cone veene 203,154 168,440 211,423 
i + Not including directs. 
ES. t No market at Chicago because of Yards’ strike. 
eo 
AY. 
$5.45 
5.70 
12 LIVESTOCK COST AND YIELD 
9.70 . 3 
9:80 Average cost, yield and weight of 
5.5 livestock slaughtered under federal in- 
$8.25 spection, October, 1939: 
ane Oct., Sept.,  Oct., 
1939. 1939. 1938. 
Average cost per 100 Ibs.: 
inspec MN 2 aaukeslesabetexs $7.85 $7.76 $6.95 
MMM scscaseredacduans 9.13 9.25 9.55 
139,277 Calves cae etwas ale 8.01 8.44 7.80 
27 BNI ccs iactiste aia wt aloes sie 6.84 7.27 7.87 
114,341 Sheep and lambs........ 8.23 8.42 7.26 
Average yields, per cent 
WE oh oa caida caters 53.20 54.07 52.65 
soak Calves RE Ee 54.78 54.738 54.88 
er SK icdincainah tenn ea wth 74.66 74.90 73.14 
prev. Shee and lambs........ 46.57 47.13 46.97 
week. hee ere cee Saae ewes 12.34 
60,412 Average live weight, Ibs.: 
10,173 
eel Cattle 
585 Steers .. 
bt — 
Sheep and lambs 
j 
‘ 
Jersey 
Dec. 2: 
pipes PACIFIC COAST LIVESTOCK 
is Receipts for 5 days ended Dec. 1: 
1721 Cattle. Calves. Hogs. Sheep. 
- 28.837 Los Angeles ......... 5,052 1,736 8,400 1,818 
. San Francisco ....... 1,050 65 2,300 4,125 
ae 2,150 310 4,630 1,500 














MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 





NEW YORE. PHILA. BOSTON. 
STEERS, carcass Week ending December 2, 1939............ 7,719 2,514 2,111 
WE BIR io cdicks San hc cies ode standin 8,667 2,772 2,668 
Same week year ago...........-.--eeeeee 9,811 2,522 2,622 
COWS, carcass Week ending December 2, 1939............ 834 1,251 2,144 
I IN cS titniatacnls ars 6 30 wie b.t'e tino e's nrenic 992 843 2,916 
ee ees 1,753 1,883 3,069 
BULLS, carcass Week ending December 2, 1939............ 284 390 10 
TI 6 ok Sik bois ccnant~esccecaue 339 660 15 
Same week year A80...........00eecceees 564 438 21 
VEAL, carcass Week ending December 2, 1939.......... 7,690 1,612 810 
OE I orcs cnc coxb cbinwskeiecus 9,698 1,169 1,265 
CU SIE ONE BB sao. oon s che cckcvctneete 10,286 1,777 1,035 
LAMB, carcass Week ending December 2, 1939............ 39,335 14,853 13,001 
IE oda esivedns sdcce trbayease 40,978 18,445 19,552 
eer eer 42,083 16,030 14,320 
MUTTON, carcass Week ending December 2, 1939............ 1,371 307 161 
CEE Ainte Gan 6Ss a 04:00 s4ran eens 1,746 347 1,920 
BRUNO WEEE FORE GOR: 000 cc ccc cemcccccecnss 2,444 563 367 
PORK CUTS, Ibs. | Week ending December 2, 1939............2,553,680 450,480 421,414 
III, Wt ab 65456 ccc 0a taws cannon 2,234,747 375,485 699,048 
CNS WE FO Ga 00 occ s cececccvseved 2,295,271 710,144 373,378 
BEEF CUTS, Ibs. Week ending December 2, 1939............ ee. pease oP 2 ees 
I ais 66:8. 5.0 un veencadoweuenanen eee. bene 5 Seesmic’ 
CG EEE GO DID i kk vnc ccc tnescccies Tee. |. eee Fst’ 
LOCAL SLAUGHTERS. 

CATTLE, head Week ending December 2, 1939............ 9,366 ee eee 
WO NE Naceetececiccs cckseueseeuas 6,797 ae ee eae 
Same week year ago............-eeseeeeee 9,842 ss are een 
CALVES, head Week ending December 2, 1939............ 11,693 error 
EE IIE en nce a-6:0:<:0 p.dn.d0 Caw eeweee 12,176 em pe eoeiers 

SE WN I Ws bkn ons 6xccedeweneoks 15,187 2,795 
HOGS, head Week ending December 2, 1939............ 50,928 SE eo, gehen 
IE ent a dau asci.voed scenewases 42,896 8 oor 
eT eee Pee er 50,493 Se) <n aenpe's 
SHEEP, head Week ending December 2, 1939............ 61,781 RE Co il ated, 
EB ag ora 88 eb desa ek ERG ae 47,067 ee eas 
Same week year ago..........--.ee.eeeeee 76,638 ee Sere 


Country dressed product at New York totaled 2,949 veal. 97 hogs and 150 lambs. 
veal, 365 hogs and 231 lambs in addition to that shown above. 


Previous week 2,593 





LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during October, bought at stockyards 
and direct, is reported by the U. S. De- 
partment of Agriculture as follows: 


Oct., 
1939. 
Per cent. 
Cattle— 
Stockyards ........ 76.32 
GENET cascicescvcws 23.68 
Calves— 
Stockyards ........ 66.11 
ME chos:6 <6 rene? 33.89 
Hogs— 
a tea sane 47.27 
CUE Socesccecseccs 52.73 
Sheep and lambs— 
Stockyards ........ 58.60 
SE eeesed<nastad 41.40 


Sept., Oct., 
1939. 1938. 
Percent. Per cent. 
74.40 77.79 
25.60 22.21 
65.53 68.16 
34.47 31.84 
51.65 47.28 
48.35 52.72 
64.12 63.99 
35.88 36.01 





KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered during October, 1939, 
compared with October, 1938: 


Oct., 
1939. 
Per cent. 
Cattle— 
Steers ...ccccece sy 84 
Bulls and stags. 02 





Cows and heifers. “52. 14 


Hogs— 
BOWS <cvce 47.96 
Barrows ....- 51.46 






Stags and boars. vig .58 


Sheep and lambs— 


DRED cocccnsecceces 91.52 
— and year- 
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Sept., Oct., 
1939. 1938. 
Percent. Per cent. 
48.59 41,23 

4.60 4.29 
46.81 54.48 
52.23 48.01 
47.01 51.38 

.76 -61 
93.28 92.72 
6.72 7.28 


CANADIAN LIVESTOCK PRICES 


STEERS. 

Week 

ended 

Nov. 30 
ee fee $ 7.75 
OE eee" 7.85 
a 7.00 
GRO nes ccrccwsclcade 6.50 
EN Eee 6.50 
Prince Alpert ........05 6.00 
OS eee 6.00 
IIE Siiccc ios cae ous ok 6.50 
Se eee 7.00 
WUE seckseeseen ae 7.25 

VEAL CALVES 
I 5 sc pactantienwrd $11.00 
EEE Svs 2e nw oa Gn ates 11.00 
i Ora eae 10.00 
IN Bia 0s ¥ic-ei 04 60 550% 7.50 
NNN ii one. sa mdo-a sivas 8.00 
i. eee 7.25 
IE 56. 4.6-0:<-6-0Nie es 7.50 
Ee re re 9.00 
RSE erat 8.50 
| a Re 7.50 
BACON HOGS. 

LEE ry eae $ 9.00 
po MTR eee 9.25 
Leer 8.50 
Sas e454 someon 8.15 
OE 8.20 
Premce Albers. 2.0.00. 000 8.20 
ere 8.25 
EES Cae 8.20 
SEE eA 8.25 
eee rr ee 8.25 


Last 
week. 


~* 
Eat 
g 


NPSSHABAA: 
SRERASSSS 


S3SSasS333 


©? 0 00 1. 2.00 VD bt et 


9p $0 ~2 90 ~1 90 90 G9 6 9 
<pcimoamimaaas 


1 Montreal and Winnipeg hogs sold. on 


W.”’ basis; all others ‘‘off trucks. 







GOOD LAMBS. 
LO, RE IER S BERS Zs $10.50 
Montreal . -. 10.00 
Winnipeg 9.00 
Calgary . 8.60 
Edmonton. : 8.25 
Prince Albert 7.75 
Moose Jaw . 8.00 
Saskatoon .. 8.00 
BND Mave swcestbace 8.00 
Vancouver ........ seves 9.50 


OANA WDHSS 
RISSRSSASR 


Same 
week 
1938. 


$ 7.00 
6 


A et aba abal oo 
> ARSSRRE 


Lowen 


1 POMP AROS = 
: RBSSSSSSS 


PARANA ~ 
we: RRRRSSAS 


a “F. 


! PPPSSMrwSM 
: RBSSaRRSa 





BRITISH EMPIRE GREETINGS 


Holiday greetings are arriving from 
subscribers to THE NATIONAL PROVI- 
SIONER in the British Empire. From the 
other side of the world—Perth, West 
Australia—comes a greeting from J. S. 
Corden & Co., well known equipment 
distributors, in which managing direc- 
tor Graham Doonan expresses hope 
“the world will see the message and 
spirit of Christmas exemplified through- 
out the New Year.” 

A calendar refill comes from W. J. 
Kempner Ltd., Smithfield, London. 
These distributors of animal casings 
are successors to S. Oppenheimer & 
Co. Ltd. at that point. 

G. B. Field & Co. Ltd., London, sends 
a 1940 calendar featuring an original 
etching of the statue of Eros by J. H. 
Wiley, erected in Piccadilly, London, in 
1898. In addition to its London head- 
quarters, the Field company has 
branches in Liverpool, Glasgow, New- 
castle-on-Tyne, Birmingham and Bris- 
tol. 

On this side of the Atlantic there is 
keen appreciation of the spirit of 
Christmas coming from lands sad- 
dened by war, but where the hope for 
peace and good will is still alive. 


Wilson 4-H Dinner 


(Continued from page 15.) 


phase of the agriculture of each state 
are shown on the various pages with 
photographs of pioneers in each state’s 
4-H club movement. 

Pioneer activities of the National 
Committee on Boys and Girls Club 
Work, which has played such an impor- 
tant part in bringing the work of the 
clubs to the attention of business and 
industry, also are reviewed. An or- 
ganization chart of 4-H club work in 
brief; the 4-H club pledge; “America, 
the Beautiful,” and the ideal of the Wil- 
son & Co. organization complete the 
souvenir. 

Following the dinner and entertain- 
ment, busses took the young people and 
their leaders back to the stock yards 
where they were in charge of the open- 
ing feature of the evening program at 
the International. 


WHOLESALE DRESSED MEAT PRICES 





Wholesale prices of Western dressed meats quoted by the U. S. Agricultural 
Marketing Service at Chicago and Eastern markets on December 6, 1939. 


Fresh Beef: CHICAGO. 
STEER, Choice’: 
SEL, Saxe cans veeseneyeoees $16.50@17.50 
2 arr 16.00@17.50 
NS tanec ice ntehe aces awa 15.00@16.50 
WUE Secncccctcecécscewes 14. 15.50 
STEER, Good?: 
TE, eaccctnccsevdccuewes 15.50@16.50 
PT ivecectesscevetwedes 14.50@16.00 
Pt Mh, eecenccereesaeceonds 13.50@15.00 
WE UE, Whe ccdecesescoecces 13.50@14.50 
STEER, Commercial’: 
MTU, ¢osddctsscaneeecnans 12.50@14.50 
TEE 66s emendieese chueos 12.50@13.50 
STEER, Utility’: 
NPE Ge bscvccvedaneiacecs 11.00@12.50 
COW (all weights) : 
GCommmereial ...ccccccccccccccces 11. 12.50 
0, rs ere 10.25@11.50 
SEE Gucccsoveseccecsccceveses 9.75@10.25 
CE Si ctacdotaercéovcnseseres 9.15 


Fresh Veal and Calf: 
VEAL (all weights) *: 
Choice 


weer enee 


Choice 





Fresh Lamb and Mutton: 
LAMB, Choice: 


LAMB, Good: 


DB sock sevceensscnsaekees 13.00@14. 
LAMB, Medium: 
AT WOEGMES cncccccccccccsccccce 12.00@13.50 
LAMB, Common: 
BE WEES ccciccgccceccseccccs 11.00@12.00 
MUTTON (Ewe), 70 Ibs. down: 





SHOULDERS, Skinned, N. Y. Style: 


ED kvecennenndhececlavenne 9.00@10.00 
PICNICS: 

ne ee 9.00@ 9.50 
BUTTS, Boston Style: 

a eee eer er 10.00@11.00 
SPARE RIBS: 

Of ee aren 9.00@10.00 
TRIMMINGS: 

DEE 0 Cubiedesuasaeeuas belies 5.50@ 6.00 


* Includes heifer 800-450 lbs. and steer down to 300 Ibs. at Chicago. 


Chicago. * Includes sides at Boston and Philadelphia. 


BOSTON. 


$15.00@16.50 
15.00@16.00 


14.00@15.00 


13.00@14.00 
12.00@13.00 
12.00@12.50 
11.00@12.00 
10.00@11.00 


13.00@14.50 


12.00@13.50 


NEW YORE. 


13.00@14.00 
13.00@14.00 


12.00@13.00 


11.50@12.50 
11. 11.50 
10.00@11.00 


15. 16.00 
13.00@15.00 
11.50@13.00 


10.50@11.50 


seeecesese 


16.00@17.00 
15.00@16.00 
14.00@15.00 


15.00@16.00 
14.00@15.00 
13.00@14.00 


13.00@14.00 


12.00@13.00 


ee eeeenene 


see eeeeres 


17.00@17.50 
16.50@17.50 


15.50@ 17.00 
14.50@ 16.00 
14.50@16.00 


13.00@14.50 
13.00@14.50 


11.00@12.00 
10.00@11.00 


16.00@17.00 
14.50@16.00 
12. 14.50 
11.00@12.50 


13.00@14.00 
12.00@13.00 
11. 12.00 


17.00@18.00 
16.50@17.50 
15.00@16.50 


is oogia 
16.00@16.50 
15.00@16.00 
15.00@16.00 


? “Skin on’? at New York and 





> 
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GRINDER PLATES 
AND KNIVES 


2021 Grace Street 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lass 
longer, works better, plates will not crack, break of 
chip at cutting edges. Write the “Old Timer,” Chas. 
W. Dieckmann, for complete details and prices of C.D. 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


THE SPECIALTY MFRS. SALES CO. 


Chicago, Illinols 
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E THE NEW BLISS 
17.50 
- WIRE-LOCK SEAL BOX 
17.00 This Box may be sealed, opened for inspec- 
16.00 ‘ : 
16.00 tion and re-sealed without damage to the box. 
“ae ; Wire stitches with 
; y arched crown at- 
saa 1 tached to top 
panel and body 
iba | of the box provide 
)11.00 means for locking 
a Ents SO Ree ae Ss | the cover with 
wire or strips of 
ane metal which may be sealed with lead seals. Such seals are readily broken with- 
516.00 out damage to the box, and after inspection or repacking new seals may be 
14.50 ‘ 
1250 applied. 
This box, now manufactured by leading Container Companies, is available to 
ay the Packing Industry for use in shipping many kinds of meat products. 
p18 Delivered in three pieces and assembled on the Bliss Box Stitcher. Arched 
—_ stitches for locking are formed and attached in one operation with Bliss Box 
Stitcher equipped with special driver. Ask for further details. 
18.00 
He DEXTER FOLDER COMPANY 
“i 330 West 42nd St., New York, N. Y. 
git BOSTON PHILADELPHIA CHICAGO CINCINNATI 
16.00 185 Summer St. 5th a ey a bg Bf eg St. 3441 St. Johns Place 
216.00 SAN FRANCISCO — LOS ANGELES —- SEATTLE — Harry Brintnall Co. Bliss Heavy Duty Box Stitcher 
ee ) & Cc & C 
ppenheimer Casing Co. 
@ 18.00 
@13.60 : 
12.50 
otis Importers SAUSAGE CASINGS Exporters 
ae CHICAGO, U. S. A. 
1@13.00 
voeaiees New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 
ork and 

















AIR CONDITIONING 


SAVES TIME, MONEY AND SPACE 


J 

Ss TAGARA Air Conditioning Fan Coolers with 
high air velocity, permit economical re- 

frigerant temperatures and give constantly uni- 


cab us INAS “SEASONING SPECIALISTS 
TO THE PACKING TRADE*’’ 


A “specialist” should have certain exceptional 
qualifications. We know and believe we have a 



















geable ao pom de nee Rye came. tight to this title on the basis of: 1. Many years 

geable : f experience. 2. Unsurpassed laboratory and ex- 
Ni ‘ o f ti ° 

1g and ts — —_ perimental facilities. 3. A policy of using only 

nt lasts down of equip t pletely automati the choicest natural spices. 4. A reputation for 





absolute integrity. 

Let us consult with you on a seasoning formula 
to improve the sale of a/] your meat specialties. 
Consultation free. No obligation. Write or wire. 


reak ot Representatives in principal cities. Address 


” Chas. inquiries to 


Sy NAA 
an, alae H. J. MAYER & SONS CO. 


Chicago Office: 37 W. Van Buren St ‘ 7 SOUTH ASHLAND AVENUE e 











nols 


The National Provisioner—December 9, 1939 





Meat to the Front 


(Continued from page 19.) 


not be overlooked, Mr. Pollock said. He 
brought out that the 600,000 physicians, 
dentists, nurses, and dietitians in this 
country have a striking influence on its 
dietary habits. Until a relatively few 
years ago a large percentage of these 
persons held a mistaken conception of 
the health and nutritive value of meat. 
This is not strange considering the anti- 
meat propaganda so prevalent at that 
time. That pieture has greatly changed 
in recent years. These professional 
groups have been especially receptive 
to the story of meat in its relation to 
proper nutrition. 


Medical Groups Cooperate 


Organizations such as the American 
Medical Association, the American Pub- 
lic Health Association, the American 
Academy of Pediatrics, national dental 
associations, and various sectional and 
state associations in these fields have 
requested the Board to set up educa- 
tional meat exhibits at their meetings. 
This fact in itself, offers substantial 
proof of their growing interest in the 
place of meat in the diet. It was be- 
lieved that these groups should be given 
increasing attention in future meat pro- 
motion. 

The statement that in any industry 
the research dollar is the most profit- 
able investment, certainly holds true of 
meat research, Mr. Pollock said. “In 


an age when the consuming public is 
thinking more and more in terms of 
the health and nutritive value of the 
foods served on America’s tables, the 
value of meat facts backed by scientific 
proof, is self-evident,” he stated. 

Calling attention to the progress made 
in a national cooperative meat investiga- 
tions project, in which the Board works 
closely with 20 state agricultural ex- 
periment stations and the United States 
Department of Agriculture, Mr. Pollock 
said: 


Feeding Facts Needed 


“We need to know more as to what 
feeds and feeding methods are best 
calculated to insure high quality meat. 
More information is needed concerning 
fattening of meat animals at different 
levels of feeding, the effect of age of 
animal, and other factors upon quality 
and palatability of meat. More must 
be learned of the influence of various 
processing methods and cookery meth- 
ods in order to produce the utmost of 
consumer satisfaction in meat served 
on America’s tables. 

“Many problems have been solved 
through meat research and others seem 
on the way to solution, while still others 
remain unsolved. It is felt that past 
results are helping to pave the way for 
moving forward with greater assurance 
in the future.” 


Members of the board of directors of 
the National Live Stock and Meat 
Board who attended the semi-annual 








Cook your sausage the JOURDAN way! 


Here’s a Cooker guaranteed to save you time and money 








The JOURDAN Process Cooker 
turns out a complete batch of 
sausage without handling! Sau- 
sage is cooked on the rail, on the 
cage and on the stick... automat- 
ically! Cooking and coloring 
operations are accomplished in a 
single automatic operation. Sau- 
sage is delivered clean, attractive 
and always uniform. Put this 
amazing JOURDAN to work for 
you and save both time and 
money |! 





JOURDAN PROCESS COOKER CO. 


814-832 West 20th Street 


Western Office: 3223 San Leandro Street « 


e Chicago, Illinois 
Oakland, California 


Manufactured under Patents: No. 1,690,449 (Nov. 6, 1928), No. 1,921,231, (Aug. 8, 1933). 


Other Pats. Pend. 
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meeting at Chicago this week included 
Albert K. Mitchell, chairman, Bell 
Ranch, N. M.; John W. Rath, Rath Pack- 
ing Co., Waterloo, Ia.; C. W. H. Strebel, 
Cincinnati, O.; H. G. Keeney, Omaha, 
Neb.; O. M. Plummer, Portland, Ore.; 
C. W. Mitchell, Springfield, Ill.; F. G, 
Ketner, Columbus, O.; F. R. Marshall, 
Salt Lake City, Utah; O. O. Wolf, Ot- 
tawa, Kas.; Jay Taylor, Amarillo, Tex.; 
Will J. Miller, Topeka, Kas.; H. W. 
Farr, Greeley, Colo.; D. M. Hildebrand, 
Seward, Nebraska, and I. W. Ringer, 
Seattle, Wash. 


STUDENTS KNOW THEIR MEAT 


Fifteen meat judging teams from as 
many different states and Canada par- 
ticipated in the fourteenth annual in- 
tercollegiate meat judging contest at 
the International Live Stock Exposition 
this week. The University of Wiscon- 
sin team of three won with 2,418 points 
out of a possible 2,700. The team from 
Kansas State College was a runner-up 
with 2,371 points and the University of 
Missouri team was third with a score 
of 2,358 points. 

Twelve other teams from state uni- 
versities or agricultural colleges finished 
in the following order: Pennsylvania, 
Oklahoma, Minnesota, Texas, Nebraska, 
South Dakota, Ohio, Illinois, Ontario 
(Canada), Massachusetts, Iowa and 
Illinois Normal University. 

Members of the winning Wisconsin 
team were Francis A. Spurrell, Harold 
A. Henneman and Lyle Viney. That 
the boys “know their meat” was shown 
by the fact that all three placed among 
the ten highest individuals of the con- 
test. 

The South Dakota team won first in 
judging beef, Wisconsin was first in 
judging pork, and Texas A. & M. Col- 
lege won highest rank in judging lamb. 
High man in judging beef was L. H. 
Mead of Texas A. & M. College, Spur- 
rell of Wisconsin was high man in 
judging pork, and Charles J. Lutz, Uni- 
versity of Illinois, was high in judging 
lamb. 

The 45 contestants were required to 
judge carcasses and wholesale cuts of 
beef, pork and lamb and to give written 
reasons for their placings. The contest 
is conducted annually by the National 
Live Stock and Meat Board cooperat- 
ing with the International management 
and colleges and universities. Animal 
husbandry instructors regard this con- 
test as the high point of the year in 
their meat courses and invaluable to 
their students. 


CLEVELAND STOCK SHOW 


Three hundred fat steers were shown 
at the Cleveland Junior Fat Stock Show, 
held at Cleveland Stock Yards on No- 
vember 30. Grand champion steer was 
a 900-lb. Shorthorn, exhibited by Rob- 
ert Griffith of Columbus Grove, O. The 
steer sold for 65c per Ib. to Clarke’s 
Restaurant in Cleveland. 
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TORRELL 
SZYINIKA 


<ATWA DO KRAJANIA 


J; POLISH STYLE HAM 


MADE IN U.S.A 


trade. 





POLISH STYLE HAM 


Here is a new, mild, unsmoked canned ham—an American- 
made product prepared in the continental style that has been 
so popular. 
texture, and workmanship that has ever been offered to the 


A product of JOHN MORRELL & CO., Ottumwa, lowa 


MORRELL 








One of the finest hams in appearance, taste, 














THEE. KAHN’SSONSCO. 
CINCINNATI, O. 
“AMERICAN BEAUTY’”’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA a BOSTON 
H. L. Woodruff Earl McAdams Clayton P. G. Gray Co. 
437 We 13th St. 38 N. Delaware Av. 1108 F. Ny ‘sw W. 148 State St. 
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PORK PRODUCTS=SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 























PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place Chicago, Illinois 


Rath 


from the Land O’€Qrn 


hm rm hh bb Md ddd dd dd 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 






















Philadelphia Scrapple a Specialty 


9) ohnJ.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 


KINGAN'S RELIABLE 


HAMS e BACON e LARD e@ SAUSAGE 
CANNED MEATS @ OLEOMARGARINE 
CHEESE @ BUTTER @ EGGS e POULTRY 


A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, /ndianapolis Established 1845 
































Broker 


FRANK R. JACKLE | 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs | 








405 Lexington Ave. New York City 








TT — 
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THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 















Classiped ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special 


rate, $2.00 an inch for each insertion. 


inimum Space 1 inch, not over 48 words, 


including signature or box number. No display. Remittance must be sent with order. 








Position Wanted 








Assistant 


With general packinghouse experience cov- 
wae various departments .. . sales, office, 
purchasing, processing, etc. Qualified to ere 
as assistant to busy executive. eat 
willing worker. Can assume _ responsib lity 
and ready to go anywhere. W-752, THE NA- 
TIONAL — 300 Madison Ave., 
New York City 





Experienced Sausagemaker 


Position wanted by reliable, experi- 
enced sausagemaker. Can make full line 
and lower production cost. Steady, 
sober and conscientious worker. W-760, 
THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Ill. 





Sausagemaker Foreman 
All around man with 20 years of 
experience, chopping, stuffing and smok- 
ing, seeks steady position with reliable 
with chances of advancement. 
W-757, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chi- 
cago, Ill. 





Casing Foreman 
All around casing man, including new fresh 
hog cleaning process. Can handle men, and de- 
partments efficiently. Married and can furnish 
the best of references. Willing to go anywhere. 
W-754, THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Il. 


Business Opportunities 














Packinghouse 


For sale in San Jose, California, packing 
Plant and slaughterhouse, with up-to-date hog 
killing plant. Bnough corrals to feed 1500 
head of cattle. Two railroads right in yards. 
Complete slaughterhouse and hog killing ma- 
chinery. Clover Realty Cor, 522 Clay St., San 
Francisco, Calif. 








CLASSIFIED “ADS” PAY 














Packing Plant 


For sale, complete packing plant. This plant 
is located in the center of oil district of 
200,000 population within a radius of 60 
miles. Capacity of 75 cattle and 200 hogs per 
week, Stone and concrete buildings, in perfect 
repair. Plenty of livestock in this vicinity. All 
paved roads. Joins stockyards. Write or wire 
Alex Oliphant, Holdenville, Oklahoma. 


Will Sell Interest 


I will sell my interest in small beef and 
hog killing — located in north central 
Iowa. Doing good business. Cannot stand - 
door work. Special o pte for good sa 
sage maker with small amount of capital to 
invest. For full particulars write W-756, THE 
NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, IIl. 











Equipment Wanted 


Wanted 
ARCHITECTURAL DRAFTSMAN 
—Familiar with Packing Plant con- 
struction. State experience and salary, 
Address—Henschien, Everds & Crom- 
bie, 59 East Van Buren St., Chicago, II. 








Equipment for Sale 








The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co.,, 
7609 Vincennes Ave., Chicago, Ill. 








Rendering Machinery 


Wanted for user, Hydraulic Curb 
Press and Pump; Rotary Dryer; Ket- 
tles; 2-Filter Presses; Evaporator; 
Cooker; Lard Cooling Roll. What have 
phy to offer. W-718, THE NATIONAL 

ROVISIONER, 300 Madison Ave., 
New York City. 


Men Wanted 














Office Manager 
WANTED: Office Manager to handle small 





pecials 
5—9’x19’ Revolving iit Percolators. 
1000 Feet Drag or nee Conveyor. 
Dopp, Copper Kettles, 30 gal. 


an 
8. Kettles, Tankage Dryers. 
Meat Mixer. 


Aluminum & 








Press. 
knife Silent Cutter. 
Stuffers, without tubes. 


156 Grinder. 
and Meat Mixing Ma- 
chine. 


3—Apeses. 200 gal. Monel Metal Kettle. 
1—Kane 5 H.P. Gas Boiler. 
Send for “Consolidated News” listing our 
stock. Send us your inquiries—we bw vy Be 
serve you. We bay one sell from a single item 
to a complete pla 

CONS LIDATED PRODUCTS te Ne 





14-19 Park Row, New York 





office for national packing house 
Must understand office routine ond be well 
acquainted with credits in Greater New York. 
= in detail, stating age, .. erience, 

salary expected. W-758, T TONAL 
PROVISI NER, 300 Madison , i New York 





Working Sausage Foreman 


Working Sausage Foreman wanted— 
must have full knowledge of specialties, 
loaves and kosher Wee sausage. Refer- 
ences. desired. THE NA- 
TIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, II. 








Sausage Machinery 


For Sale: 1 No. 32 Buffalo Silent Cutter 
and motor; 1 No. 27 Buffalo Silent Cutter and 
motor; 1 400 lb. Buffalo Mixer and motor; 
1 Buffalo Bacon Skinner and motor; 1 Buffalo 
Pork Fat Cuber; all thoroughly overhauled— 
aranteed like new. FS—739, THH NA- 
FIONAL PROVISIONER, 407 So. 
St., Chicago, Ill. 


TAKE ADVANTAGE 
of these 
OPPORTUNITIES 
































OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 
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Cutter 


motor; 
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), 1989 

















HORMEL | 


Main Office and Packing Plant 


Austin, Minnesota 









































MEAT FOOD 





Carload 


PRODUCTS 
We 
Shipments 


Solicit 





Genuine Tenderized Ham 
Gem Hams + Nuggets - Rollettes 
Tenderized Canned Ham 
Select Bacon Sausage Products 


THE Solin PACKING CO., INC. 


FORT DODGE. IOWA 





















Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
WILMINGTON 





DELAWARE 














ee 
mem 


ARIS 





Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 

















THE 
CASING HOUSE 


Berartn. Levis Co., inc. 


ESTABLISHED 1682 


MEW YORK 
BUENOS AIRES 


LONDON 
WELLINGTON 


CHICAGO 
AUSTRALIA 





The National Provisioner—December 9, 1939 





HONEY BRAND 


Hams - Bacon 


Dried Beef 


ma 


CONSULT US BEFORE 





HYGRADE'S 


Original West 
Virginia Cured Ham 
Re ady ide) Serve 





YOU BUY OR 
HYGRADE’S SELL 
ie contti : 
Domestic and Foreign 
HYGRADE’S Connections 
Invited! 


Beef - Veal 
Lamb - Pork 








HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 








HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
William G. 
jam Joyce 
es 


Sica 


























Superior Packing Co. 


Price Quality Service 










Chicago St. Paul 





















DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 
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for modern packers! e rn e * 
in this issue of That 
Adelmann Ham Boilers are 
manufactured in four foreign countries, as well as 
the United States, and exported to many more. Afral Corp., The.........++.. oesed 38 M 
This world-wide acceptance is not mere coinci- yo a lg ay bene nt nese Third Cover M 
dence, but rather the consequence of proven, Auer a a Company . a ioe x ' 7 M 
satisfactory results. Armstrong Cork Co............... 29 N 
Free booklet “The Modern Method” lists 12 N 
styles and over 100 sizes of Ham Boilers, as well Bemis Bro. Bag Co................ 49 
as Foot Press, Washer, and FOOT PRESS 0) 
other equipment. Get your Caliahen, A. P. &@ Co............01 34 
copy today! eee ee 38 Pi 
. Cincinnati Butchers’ Supply Co..... 32 Pe 
HAM BOILER CORP.  eccmms Rage | peer at 26 
—Pert C N.Y. rescent Se TRG Wate hat 0 «ace nee 53 
_— “anaes aon Cudahy Packing Co.........20..0 49 Pi 
332 S. MICHIGAN AVE. 
European Representatives: R. W. Bollans & 
— en et pemeer Petter O8.. .. 6.6 dei cael 47 Re 
resentatives: Gollin & Co., Pty. Ltd., Offices Rc 
ar ©. kc Sonhanen @ Soe Lek, TO Fairbanks, Morse & Co............ 6 
Church St., Toronto re 40 Sn 
= Fearn Laboratories, Inc........... 46 Sp 
me cmeatas Felin, John J. & Co., Inc........... 49 St 
Z pp S Fruchtbaum, Morris .............. 40 = 
IPP-STIX i! : 
shies the red hot favorite! Griffith Laboratories, The......... 26 Su 
- * 
Juicy, skinless frankfurters Sr 
Mam Boiler Corp.............<<00 52 Sy 
Hinde & Dauch Paper Co.......... 19 
MADE WITH CASINGS Hormel, Geo. A., & Co............. 51 To 
Hunter Packing Co............s00s 5l : 
0 F VEGET ABLE p AR C ke MENT Hygrade Food Products Corporation. 51 be 
Vo 
No need to use an exceptionally dry mix! Make a wiener Identification, Inc. ..........:sd009 52 
that’s all juicy goodness — no casing, no crust. ZIPP W- 
Casings stuff perfectly, promote better smoking, make a Jackle. Frank R 49 Wi 
product that broils, fries, roasts or boils to perfection. Jamison Cold Storage Door Co ae 40 Wi 
Ask us about the six new uses for ZIPP Casings—six uses that Jourdan Process Cooker Co......... 48 
improve the quality of sausage specialties while actually SS 
cutting production costs. Let us tell you how the novelty- 7 
appeal of ZIPP Casings wins a trial for new products. . . Kahn's, E., Sons Co............... ~ T 
how improved quality and printed identification multi- Kalamazoo Vegetable Parchment Co. 42 TI 
plies sales. We will gladly arrange a demonstration in your Kennett-Murray & Co..........0:, tt 
own plant. pS 3 eee 49 y 
WRITE FOR Legg, A. C., Packing Co., Inc........ 50 : 
COMPLETE Levi, Berth. & Co., Inc............ 5l A 
INFORMATION ne 
Mayer, H. J., & Sons Co..........- 4] 
Manufactured by McMurray, L. H/............ sm 4 ve. 
agaiy 


D E N i | , | C AT | @) N F i N C : While every precaution is taken to insure accuracy, *° 


4541 N. Ravenswood Ave., Chicago, Ill. Phone: LONgbeach 3227 
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Meyer, H. H. Packing Co.......... 49 
I I aa, < alu: ect wate eras 32 
mprorren, ceanmm, @ C6. 25... .062.0552% 49 
National Airoil Burner Co......... 40 
Niagara Blower Co............... 47 
Oppenheimer Casing Co.;.......... 47 
Pacifie Lamber Co................; 39 
Patent Casing Company........... 49 
Peters Machinery Co.............. 39 
Philadelphia Tramrail Co.......... 40 
Progressive Electric 

CY SI win hc cee ceswees 40 
Rath Packing Company............ 49 


Rogers, F. C., Co 


Smith’s Sons Co., John E..Second Cover 





Specialty Mfrs. Sales Co........... 46 
Standard Pressed Steel Co......... 7 
ON OS Es a ee ee 53 
Stedman’s Foundry & Machine Wks. 32 
Stevenson Cold Storage Door Co.... 40 
Buperior Packing Co.............; 51 
Ee ee Fourth Cover 
Sylvania Industrial Corp........... 3 
By kt creme 51 
I I ad a ie ued 25 
Visking Corporation ....... First Cover 
2s eer ne 51 
W-W Grinder Corp................. 5 
Wilmington Provision Co.......... 51 
Ek. racer Ae 18 


The firms listed here are in partnership with you. 
The products and equipment they manufacture and 
the services they render are designed to help you 
do your work more efficiently, more economically 
and to help you make better products which you 
can merchandise more profitably. Their advertise- 
ments offer opportunities to you which you should 
not overlook. 








weniee against the possibility of a change or omission in this index 


























ON PARADE 


Peacock Brand Casing Colors... 
clear, bright, attractive colors that 
are now available in new TABLET 
FORM! Effervescent-dissolving 
action spreads color quickly and 
evenly. They're easier to use and 
economical, too. One color tablet 
makes 125 gallons of cooking 
water. Write today for freesamples. 


WM. J. STANGE CO. 
2536-40W. Monroe St., Chicago 
Western Branches: 923 E. 3rd St., Los Angeles, 1250 


Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd. ,24 Hayter St. ,Toronto ,Ont. 
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i — 
3 WAYS TO BUILD GREATER 


Bs) VOLUME WITH MAPLEINE 


(11 More—Free—If You Ask For Them) 


Make this good resolution 
for 1940 ... decide to try 
Mapleine in your formulas 
for meat specialties. It has 
built new sales for many 
packers. 


TONES UP FLAVOR. 
Mapleine, an imitation ma- 
ple flavor, accents, tones up 
the natural meat flavor. It is 
a non-volatile liquid season- 
ing ideal for meat specialties. 


IMPROVES HAM. In ham, 
Mapleine emphasizes the 
sweet nut-like flavor. Use it 
in your present formula for 





dry cure, pumped or brine 
cure ham. Or send for work- 
ing instructions. Free. 


BOOST SALES. Corned beef 
has a more delicious flavor 
when you add Mapleine to 
the pickle. Just add 8-oz. 
Mapleine to each 50 gallons 
of pickle. Order Mapleine 
from your supplier or from 
Crescent Mfg. Co. 


FREE. 14 profit-making tested- 
in-use formulas, plus free try- 
out bottle of Mapleine. Write 
now. Crescent Mfg. Co., 645 
Dearborn St., Seattle, Wash. 





















ANY. roars | 


meant alot... 








NOW MEANS MORE 


be AM EVER BEFORE 





The Associated Business Papers is 
ignificance to. advertisers. ( 

of ethical business paper 

years, have this year been made 

and more enforceable than ever before. (¢ \pace 
with the times, its member publications are constantly making Th 
their editorial pages more dynamic increasing their hold str 
i rice 
on their reader-audiences. GQ) Singly in relation to your stri 
markets, and collectively as an association, these modernized the 
as | 


\-B«C publications deliver an abundance of what it 


» produce resultful advertising 












NATIONAL PROVISIONER 


Member of The Associated Business Papers, inc. 


THE 
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No. 696 Stripper and Fatter 

















No. 697 Combination Slime Crusher and Finisher 


The spread between the cost of producing Beef Casings and selling prices of these 
products is not as wide as packers would like to see it. To aid in increasing the 
margin of profit ANCO has produced a unit of combination machines. . . . ANCO 
is prepared to show you plans for installation, which can be modified to meet your 


specific requirements. 


The No. 696 Stripper and Fatter consists of a pair of 
stripping rolls below which is a pair of cylindrical 
tice root brushes. This equipment replaces separate 
stripping and fatting machines generally used, and as 
the feed is practically automatic it saves labor as well 
as floor space. 


The No. 697 is a combination Slime Crusher and Fin- 
isher. The casings are handled from one machine to 
another on belts, and after emerging from the second 
machine the rounds are completely cleaned within a 
few hours after the end of day’s kill and ready for 
measuring, grading, and salting. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


N7 LIBERTY ST. 832 FIRST NATIONAL BANK BLDG. 111 SUTTER STREET 
NEW YORK, N. Y. HOUSTON, TEXAS SAN FRANCISCO, CALIF. 
acetate 





ONG=*LASTING .. hard-working . . . richly soapy ... 


Pride Washing Powder’s suds work wonders with the 
greases and stains that make packinghouse cleansing 
particularly difficult. Whatever the surface—metal, wood, 
stone, tile, brick, or porcelain—the clean-up job is efficiently 
done; the clean-up hours are shortened. Science-checked in 
our chemical laboratory, work-tested in our own plant, Pride 
is a packinghouse product for a packinghouse job. Packed in 
200-lb. barrels, 125-lb. drums, 25-lb. pails. No matter where 
your plant is located, there is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 











